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For hams with consistently superior flavor! 


Fearn’s Wonder Cure is a complete cure that means 
uniformity of product every time! With it the 
production of top-quality hams with luscious 


flavor, handsome color and perfect texture is simple 
as A.B.C. 


Even under fast-curing, high-production schedules 
you get exceptionally fine yields, uniformly excellent 
results. This all happens because Fearn’s Wonder Cure 


ARNE 


is a specially developed cure with exactly the proper 
proportions of the various curing ingredients needed 
plus protein flavor builder. 

Nothing need be added. Fearn’s Wonder Cure has 
everything to make every ham a truly fine product 
—with the kind of extra-good flavor that means 
extra-good ham business for you. Fearn Foods Inc., 
Franklin Park, Illinois. 
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SILENT CUTTERS 


VACUUM MIXERS 





STANDARD MIXERS 


<= BUFFALO has an outstanding reputation 
for PROMPT, COURTEOUS CUSTOMER SERVICE 


Equipment is no better than the service that backs it up. With BUFFALO, you 


get the very best of both—the best equipment of its type manufactured 
plus the best customer service it is possible to provide. 


*BUFFALO equipment is noted for its sound design . . . sturdy construction . . . safety and sanitation . . . dependable performance and 


coast-to-coast factory service. BUFFALO is first in offering new proved features that increase plant efficiency and protect product quality. 





INSPECTION SERVICE ... When a “Buffalo” ADVISORY SERVICE ... “Buffalo” represen- PARTS SERVICE . . . Wetry to build machines 
man calls he’s interested in seeing that you tatives are alert and well informed. They're that “last forever.” But when by chance you 
get the performance you expect from your glad to share their knowledge with you on need replacement parts we rush them to 
BUFFALO equipment. He'll check to make any subject from plant layout to selection ou, working night and day if necessary to 
sure it’s doing a perfect job. of proper equipment. Consult them. ond your plant in production. 


QUALITY SAUSAGE MACHINERY 


for more than 80 years 


John E. Smith’s Sons Co. 50 Broadway Buffalo 3, N. Y. 


Sales and Service Offices in Principal Cities 
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FRESH CUT-UP CHICKENS 
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PLIOFILM fits neatly around tray, holds contents snugly. Package is automatically heat-sealed. Entire machine-packaging operation is 


completed in a few minutes. 

HE pictures tell their own sales-making story. gas-diffusion rate prevents off-odors, while its 

Here you see how pan-ready fresh poultry can lower moisture-transmission rate prevents shrink. 
be swiftly packaged in a PLIOFILM overwrap for And its positive heat-seal assures a neat, tight 
delivery to retailers—even retail outlets hundreds package. 
of miles away. For further information, write The Goodyear 
PLIOFILM is strong, resistant to tears and punc- Packaging Engineer, Pliofilm Department U-6419, 
tures by sharp bones or crushed ice. Its higher Akron 16, Ohio. 
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Pliofilm, a rubber hydrochloride—T. M. The Goodyear Tire & Rubber Company, Akron, Ohio 3-woy protection against air, moisture, liquids 


We think you'll like “THE GREATEST STORY EVER TOLD"'~ every Sunday — ABC Radio Network—THE GOODYEAR TELEVISION PLAYHOUSE-every other Sunday~NBC TV Network 
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Hams Smoked 
inthe - 

New 

PAP-0-NET 

Ham Bags 

Have far 

More 


COLOR 


...and color helps sell Hams! 


Only by PERFECT SMOKE PENE- 
TRATION can you give your Hams 
that REAL Country Smoked Flavor 
and Color. 


Pap-O-Nets are an exclusive new type 
of Ham Bag made of an extra strong 
paper yarn. This extra strength of the 
paper enables Pap-O-Nets to be knit 
with a very wide and open mesh which 
exposes more of the surface area of 
the ham to the smoke. The result is 
deeper, faster, PERFECT SMOKE 
PENETRATION ...and the differ- 
ence in color and flavor is amazing. 


Pap-O-Nets have been tested and 
proven for over a year. Now, through 
expanded production we are able to 
offer Pap-O-Nets to more of the dis- 
criminating Packers. Try them your- 
self ...send for a trial order today 
and see what a difference Pap-O-Nets 
can make in your Hams. 


PAP-O-NET PRICE LIST 


ere $21.75 per M for 10-12 Ibs. Hams 
SiseB . cee $24.95 per M for 12-14 Ibs. Hams 
) er $28:40 per M for 14-16 Ibs. Hams 
SizeD .. 2.0.4 $31.75 per M for 16-18 Ibs. Hams 
Size B ww cae $33.40 per M for 18-20 ibs. Hams 
Size VH_ .. . . $57.75 per M for 22-24 Ibs. Hams 


ALL PRICES F.O.B. DALLAS, TEXAS 


Sold Only By 


Pon-()-Nat 


Perron’ HAM BAGS 
a division of Enterprise Incorporated 
612-614 Elm Street, Dallas, Texas 
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Lower Cost Packaging 


We are convinced that, unless some un- 
foreseen factor intervenes, consumer pack- 
aging of meats by packers and processors 
will increase in scope and volume during 
the years to come. However, we are also 
convinced that progress will be more slow 
and restricted than it might be if the cost 
of packaging were reduced substantially. 

Some meat products today are being 
packaged simply but satisfactorily and at 
low cost in relation to the value of the mer- 
chandise being handled. However, the ex- 
pense of packaging other items—labor, ma- 
terials, equipment investment, etc.—adds a 
heavy load and results in relatively high 
wholesale and retail prices. Housewives may 
buy such meats occasionally because of 
their novelty, or in an emergency, but it 
is difficult to see how consistent and high 
volume business can be built on a founda- 
tion of high packaging cost. 

We recently visited one of the newest 
large-scale frank and luncheon meat pack- 
aging layouts in the industry. Real engineer- 
ing skill had been shown in the arrangement 
of peeling machinery, provision for inspec- 
tion and the conveyor movement of product 
to and from the wrappers. Sanitation and 
working conditions (from the product and 
employe standpoints) were irreproachable. 
However, the actual packaging operation 
was slow and crude and production per 
man-hour was low. The installation looked 
good, but it was also apparent that unit 
costs remained high. 

We believe that this situation should 
challenge the ingenuity and skill of ma- 
chinery and equipment manufacturers, ma- 
terial suppliers and meat processors. While 
recognizing that meat products are diffi- 
cult to package because of their shape and 
consistency, and that their perishability calls 
for uncommon qualities in the container 
and/or wrap, we believe it should be possi- 
ble to develop techniques which, in many 
cases, would do a more satisfactory job 
more cheaply than it is being done today. 


News and Views 





Overtime Work by federal meat inspectors soon will be cost- 


ing meat packers considerably more than the current overtime 
rate. Beginning November 6, the rate will be increased from 
the present $2.40 an hour to between $3.50 and $4.00 an hour, 
as a result of the “Federal Employe’s Fringe Benefit Pay Bill,” 
just signed by President Eisenhower. The added income will 
enable the government to pay time-and-a-half to all inspectors. 
Those in the higher civil service classifications have been re- 
ceiving less than regular time for overtime work. The USDA 
estimates that payments will total about $3,000,000 annually. 
Total overtime in the fiscal vear ended last June 30 was $1,- 
913,905.79. 


Negotiators From Swift and Company and the Amalgamated 


Meat Cutters and Butcher Workmen of North America, AFL, 
met again in Chicago on Wednesday and Thursday of this 
week but did not disclose whether they were any closer to 
agreement on a new wage contract. Labor difficulties still were 
being experienced at scattered plants because of walkouts and 
slowdowns by locals of the United Packinghouse Workers of 
America, CIO. The Swift plant in Cleveland was the latest to 
be hit. Workers at Swift’s Sioux City plant were in their seeond 
week of “vacation.” Management has informed the Sioux City 
local that the plant will not schedule any more work until the 
union gives a written guarantee that there will be no more 
disruptions. 


Secretary of Agriculture Ezra Taft Benson helped launch 


the nationwide beef and vegetable campaign Wednesday at a 
luncheon meeting in New York City of food editors from news- 
papers, radio and television. The “plain hard facts about 
agriculture” show, he said, “that we must improve our market- 
ing and merchandising.” Also among the speakers were Wesley 
Hardenbergh, American Meat Institute president, and Jay 
Taylor, president of the American National Cattlemen’s Asso- 
ciation. They pointed out that the promotion to sell economy 
cuts of beef stems from the fact that 39,700,000 head of cattle 
are expected to be marketed this vear, setting an all-time high. 


Abolishment of GATT as a tariff-making body has been asked 


by Western States Meat Packers Association in a letter from 
E. F. Forbes, president and general manager, to the State De- 
partment. GATT, or General Agreement on Tariffs and Trade, 
is an international arrangement which provides for conferences to 
make tariff agreements. Ninth session of GATT is scheduled to 
begin November 8 at Geneva, Switzerland. Forbes said that 
the agreements work to the disadvantage of producers in 
highly-developed countries such as the United States and asked 
that the tariff-making authority be returned to Congress. Beef 
and veal imports increased tremendously, particularly from 
Canada, when the U.S. import duty on beef and veal was re- 
duced from 6c to 3e a pound at a 1947 GATT session, he 
pointed out. 


NIMPA's Southern Division will hold its annual meeting 


December 3-4 in the George Washington Hotel, Jacksonville, 
Fla., Frank W. Thompson, president of Southern Foods, Inc.. 
Columbus, Ga., and vice president of the division, announced. 
The sessions also will be open to NIMPA members from other 
areas. 





Electronic Smoking Is Here 


Hams, bellies and franks 
are cured and smoked 
successfully at 

fantastic speeds in 


research operation 
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PHOTO |: Here is closeup of high voltage ionizers shown attached to reflector plates. 
Also shown, above, are four insulators from which ionizers are suspended. 


for smoking bellies and 8 to 10 minutes for smoking 

* hams-—these are processing facts proved in research 

but awaiting production application in the meat industry. 

In research laboratory production runs employing newly- 

developed techniques, bellies have been completely cured 
and smoked in 35 minutes. 


\ 30- to 60-second smoke for wieners, 24% to 4 minutes 


The new curing-smoking method employs electronic 
apparatus to deposit smoke particles on the meat and 
infrared rays to heat the product. The method is the re- 
sult of experimental work conducted in the research 
laboratories of Kingan Inc., Indianapolis, a subsidiary of 
Hygrade Food Products Corp. Further work is being 
conducted at the Kingan plant in cooperation with The 
Allbright-Nell Co., Trion Inc., and Edwin L. Wiegand Co. 
The equipment used in these initial studies was experi- 
mental in nature—a modified medical X-ray machine to 
provide high voltage for the smoke ionizer, a smoke genera- 
tor and portable infrared lamps as the source of heat. 

Findings made with this equipment are considered to 
be conclusive and T. R. L. Sinclair, executive vice presi- 
dent of Kingan, states that the method is ready for pilot 
plant use. The equipment requirements and the techniques 
for pilot plant production tentatively have been formulated. 

The project had its inception when the Kingan re- 
search staff analyzed conventional curing and smoking 
procedures. The standard cycle with its prolonged cure 
under refrigeration, followed by a slow heating and 
smoking and concluded with a chill, seemed to offer op- 
portunities for making short cuts. The research workers, 
Jack Hanley and Ned Draudt, felt that the heating-smoking 
procedure could be streamlined into a compact two-step 
operation—one in which curing and heating would take 





PHOTO 2: Overall view shows experimental electronic smoke 
equipment with its four ionizers and relation of product to smoke 
flow. Smoke is introduced at bottom, center, and vented at top. 
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PHOTO 3: Jack Hanley, bio- 
chemist, makes voltage ad- 
justment on conventional 
X-ray machine used in re- 
search on electronic process- 
ing. Unit was teamed with 
a rectifier that produced 
40,000 volts required for ex- 
periments. 
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place and another in which smoke would be applied to the 
product under controlled conditions. 

Curing under high temperature was tried as a_ first 
step in the experimental work. Taking bellies directly 
from the cutting floor, the scientists injected warm pickle 
into them and placed them between banks of infrared 
lights. The laboratory had the first of the injection cur- 
ing machines, also a Kingan development, with which to 
perform the mechanical injection. After considerable ex- 
perimentation, it was found that the optimum pickle 
temperature was in the neighborhood of 130° to 140° F. 
The injected bellies were then placed between infrared 
lights and heated until the surface temperature reached 
200° and the internal temperature came up to a desired 
level. 

The research work established the fact that the tem- 
perature buildup can be controlled by a time setting on 
the infrared controls. Kingan research workers have devel- 
oped time cycles for this phase of the process for various 
weight ranges of bellies. 
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PHOTO 4: Hanley watches 
heat buildup in vertical infra- 
red tubes used to heat 
product prior to smoking. Dis- 
‘ tance between bars was ad- 
justed to compensate for 
thickness of product. 


Hot pickle amounting to 8 per cent of product weight 
is injected into green bellies; 7 per cent of the gain is 
lost in the elevated heat curing and electronic smoking 
cycle and another 1 per cent in the freezer. 

The experiments have established the fact that hot 
pickle injection, immediately followed by controlled infra- 
red heating, properly cures meat in the conventional mean- 
ing of the word. Jack Hanley, biochemist who _per- 
formed much of the research work, states that the color 
and flavor development and preservative qualities im- 
parted by the hot curing technique are at least as good 
as those achieved by conventional refrigerated curing. 
In actual tests, the hot-cured, electrostatically-smoked 
sliced bacon retained its color longer during storage in 
refrigerated display cases than did control samples of con- 
ventionally processed product. 

Heating of the injected bellies was originally performed 
with infrared bulbs set in reflector banks, but the cleaning 
problem prompted a shift to the long infrared tubes (see 
Photo 4). It is stated that in an actual production unit 
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these infrared units would come in 
banks which could be readily acces- 
sible for cleaning. One major ad- 
vantage of heating the bellies prior 
to smoking lies in upgrading the sal- 
vaged grease. All the grease that drips 
off the product during the heating- 
curing cycle is white and clear and is 
in no way contaminated with smoke. 

From the infrared heating bank the 
product was immediately transferred 
to the experimental smokehouse. The 
latter was equipped with a bulb by 
which, through a refractory technique, 
the research workers were able to 
judge the density of the smoke input. 
Smoke entered the house through a 
floor discharge and vented from the 
smokehouse through a similar ceiling 
unit. The smoke was recirculated and 
fresh smoke was generated only as 
needed. 

The meat product to be smoked was 
hung on a bar over the discharge vent 
between high voltage ionizers; the 
latter were suspended from insulators 
(see Photos 1 and 2). Electrical cur- 
rent at voltages of 10,000 to 60,000 
was supplied to ionizers through the 
X-ray machine teamed with a rectifier 
(see Photo 3). The voltage selected 
as standard was 40,000 volts. During 
the experiment the smokehouse doors 
could be opened for observation, al- 
though in any production model these 
doors would be equipped with a make- 
and-break electrical safety switch. 

The smoke discharged into the bot- 
tom of the house traveled a path be- 
tween the meat and ionizers. The 
electrical charge from the ionizer on 
the smoke particles deposits them 
upon the meat since the ionizer is the 
positive pole of an electrical field and 
the product acts as the negative pole. 
The smoke must travel through this 
electrical field and consequently is 
deposited upon the meat under con- 
trolled and constant conditions. Dr. 
M. C. Brockmann, Kingan director of 
research, states that the thickness of 
the meat has no bearing on the time 
required to deposit smoke on_ the 
product, as smoking under both the 
conventional and electrostatic §tech- 
niques provides only a surface pene- 
tration. The degree of smoke flavor 
desired is controlled by the amount 
of phenols deposited upon the surface 
of the meat. 

As previously mentioned, with the 
experimental equipment frankfurters 
were smoked in 30 to 60 seconds, bel- 
lies in 242 to 4 minutes and hams in 
8 to 10 minutes. The time required 
depends entirely upon the amount of 
smoke flavor desired in the product. 
Hanley states that the time required 
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While this article goes to 
press, Hygrade Food Products 
Corporation is conducting pro- 
duction tests on electronic smok- 
ing at its Kingan Inc., Indianap- 
olis plant. The Allbright-Nell 
Co., Chicago, has been licensed 
by Hygrade, the patentee of the 
electronic process described 
here, to manufacture the elec- 
tronic equipment for commer- 
cial use. An article on the elec- 
tronic production setup at the 
Kingan plant will appear in an 
early issue of The Provisioner. 











has no relation to the weight of the 
product. 

Dr. Brockmann states that elec- 
tronic smoking imparts to the product 
as good a smoked flavor and color as 
the conventional process. 

After electrostatic smoking the 
product is again subjected to a very 
brief infrared ray,heating to bring 
the surface temperature back up to 
200° F. and is held at this tempera- 
ture for a minute. During the smok- 
ing operation, product surface tem- 
perature drops about 15 to 20 degrees. 
It is stated that it is necessary to 
reheat the surface to set the smoke. If 
this final heat setting is not applied, 
smoke will wash off in showering 
and/or rub off in packaging. 

After heat setting, the product is 
ready for conventional chilling. Total 
time required to cure and smoke a 
12-Ib. green belly with the new infra- 
red ray high temperature cure and 
electrostatic smoking technique is 35 
minutes. Heavy bellies require sev 
eral more minutes. 

Research has established that a 
critical factor in electrostatic smoking 
is that the distance between the 
ionizers and the product must be 
constant. In any production model 
means would be provided to permit 
adjustment of ionizer locations in con- 
formity with product thickness. In a 
like manner jonizers for hams may be 
shaped to the general contour of the 
cut and frankfurters would have a 
similar device. The Kingan laboratory 
has improvised a unit for frankfurter 
smoking. 

The Kingan research staff believes 
the new methods will lend themselves 
readily to a continuous flow tech- 
nique for meat curing and smoking. 
One advantage would be a reduction 
in labor costs, which is estimated to 
be as high as 55 per cent since the 
product would be handled only once 
after injection curing. The amount of 





sawdust consumed would be reduced 
greatly as most of the smoke constit- 
uents are deposited on the product 
and not the equipment. There would 
be no need for curing boxes nor for 
refrigerated space in which to hold 
them and the total space required to 
cure and smoke a given volume would 
be drastically reduced. It also elimi- 
nates smokehouse trees and trucks to 
haul meat from cure to smoke as the 
conventional system requires. The 
grease would be upgraded since the 
basic fat melting would take place in 
a clean infrared heating tunnel. 
Product would be processed uniformly 
since it would all be subject to the | 
same time and space interval. And — 
finally, the element of human error | 
would be eliminated to a great ex- 
tent as the entire process could be 
conveyorized and controlled in flow- 
through processing stages 

Kingan research personnel feel that 
their findings are sufficiently complete 
and authoritative to warrant actual 
production installation. While the 
cost of construction would be justified 
only in a relatively large volume 
operation, it is felt that the cost would 
be favorable with conventional equip- 
ment investment for a like volume. 


Tie in Trade-Mark with 
All Ads, Designer Urges 


Competitive conditions today de- 
mand the fullest integration of pack- 
age design and general advertising 
if the best sales results are to be 
realized, according to Jim Nash, in- 
dustrial designer and specialist in 
trade-marks and packaging. 

Addressing the Advertising Men's 
Post of the American Legion at New 
York’s Hotel Lexington, he said that 
the trade-mark or brand identification 
should be tied in with all advertis- 
ing of a product, to concentrate the 
full force of the advertising on the 
retail shelf at the point of purchase. 
His topic was “The Relationship of 
Package Design to Advertising.” 

Nash declared that the trade-mark 
“is the spearhead of brand promotion.” 
Its exploitation through all the media 
on the advertiser's schedule, he ex- 
plained, helps the package it adorns 
to stand out and compete success- 
fully in the daily sales effort. 


Food Chains to Convene 


The annual convention of the Na- 
tional Association of Food Chains is 
scheduled for October 10-13 at the 
Waldorf-Astoria Hotel, New York 
City. 
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Automatic TEMPERATURE aw HUMIDITY CONTROL 
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Increase Profits with the Right Type of Powers Control 
for: Cooking Vats, Retorts, Sausage Steaming Cabi- 
nets, Smoke Houses, Drying, Curing and Chilling 
Rooms, Slicing and Packaging Rooms, Hog Scalding 
Vats and Dehairing Machines, Water Heaters, Heat 
5, Exchangers, Sausage Casing Washing, and many 
a and Mexico F other processes. 


he Na- rn er ————— ; ‘ 
1ains is h ‘ == Check your temperature control problem with an experienced 


at the § or wri SS Powers engineer. He will help you select the type of control that 
York ——— will give the results you want. (b89) 


THE POWERS REGULATOR COMPANY, Skokie, Ill. 
IONER OVER 60 YEARS OF AUTOMATIC TEMPERATURE AND HUMIDITY CONTROL 
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AMI Accounting Session Program Told; 
Dr. Fifield to Address Annual Dinner 


Four authoritative speakers will 
discuss product cost procedures, ac- 
counting system analysis, changes re- 
sulting from the new tax laws, and 
preventive methods of reducing losses 
due to lack of internal control on the 
accounting session program of the 
American Meat Institute’s 49th an- 





DR. FIFIELD 


A. ERICSON 


nual meeting, at 10 a.m. Saturday, 
October 9, at the Palmer House, 
Chicago. 

A new speaker, Dr. James W. Fi- 
field, jr., also has been scheduled 
to address the annual meeting din- 
ner Monday, October 11, in the Grand 
Ballroom of the Conrad Hilton Ho- 
tel. Fifield, who is minister of the 
First Congregational Church of Los 
Angeles, replaces C. Hamilton Moses, 
chairman of the board of the Arkan- 
sas Power & Light Co., who was 
forced to cancel his engagement due 
to unforseen circumstances. 

At the Saturday morning account- 
ing session, Arthur E. Ericson, 
treasurer and controller of Oscar May- 





H. CAMPBELL 


E. JOHNSON 


er & Co., will emphasize the impor- 
tance of calculating the cost of in- 
dividual products and the procedures 
necessary for the proper handling of 
this part of the meat packing account- 
ant’s work. 

Ericson, who spent ten years with 
the public accounting firm of Price, 
Waterhouse & Co. before joining Os- 
car Mayer & Co. in 1940, also will 
discuss the uses to which cost figures 
can be put to advantage in the va- 
rious operations of meat packing. 

E. C,. Johnson, partner in charge 
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of the tax department of the Chicago 
office of Arthur Andersen & Co., will 
review changes in the Revenue Act 
of 1954 which are of special interest 
and application to the meat packing 
industry, including changes which the 
new law makes relating to deprecia- 
tion procedures, prepaid income and 
reserves for expenses. The new Reve- 
nue Act represents the first complete 
revision of the federal tax laws in 
78 years. 

An active member of the Ameri- 
can Institute of Accountants and the 
Illinois Society of Certified Public 
Accountants, Johnson received the 
gold medal for having the highest 
grade of those participating in the 
Illinois CPA examination. 

Hugh Campbell, a partner in the 
Chicago office of Price, Waterhouse 
& Co., will offer a concrete discus- 


P. BURCH 


T. REDMAN 


sion, applicable especially to the meat 
packing industry, of the prevention 
of fraud through the maintenance 
of adequate internal control. 

Paul Burch, treasurer of Stark, Wet- 
zel & Co., Inc., will review the rea- 
sons why a meat packing company 
should maintain a recurring check 
of its accounting system. He will 
point out some of the things which 
should be checked and _ evaluated 
from time to time to be sure that 
a company’s accounting system is do- 
ing the best possible job to provide 
adequate information for the com- 
pany at a minimum cost. 

Ted Redman, comptroller of Swift 
& Company, and chairman of the 
Institute’s accounting committee, will 
serve as chairman of the special ses- 
sion. He also is chairman of the Com- 
mittee on Meat Packing, Advisory 
Council on Federal Reports. 

“Future Unlimited” is the title of 
the address to be given by Dr. Fi- 
field at the Monday night dinner. 
Recently returned from a tour of 
European countries, he well give a 
frank appraisal of conditions as he 
saw them abroad. Dr. Fifield has 
gained world-wide acclaim for his 





eloquence and sincerity in his efforts 
to help save and preserve America’s 
freedom. 

He is founder and president of 
Spiritual Mobilization, an organiza- 
tion which publishes a monthly maga- 
zine, conducts regional conferences 
among the clergy and presents “The 
Freedom Story” with Dr. Fifield over 
more than 600 radio stations weekly. 
Dr. Fifield also is founder and a di- 
rector of Freedom Clubs, Inc., a 
nationwide program of autonomous 
local groups dedicated to saving 
freedom at its grass-roots. He was 
a member of the citizens committee 
in support of the Hoover Commission 
to reorganize government. 

When, at the age of 35, Dr. Fi- 
field was asked to take over the 
First Congregational Church of Los 
Angeles, there was a membership 
of approximately 1,000 and a debt 
of $750,000. In less than eight years 
under his leadership, the church was 
out of debt and had become, as it 
still remains, with a congregation of 
21,000, the largest church of its de- 
nomination in the world. 

In addition to Dr. Fifield’s address, 
the annual dinner program will in- 
clude a musical and dance presenta- 
tion. 


AMI Plans Tea and 
Luncheon for Ladies 


A “get-acquainted” tea and a 
luncheon, followed by a puppet grand 
opera performance, have been sched- 
uled by the AMI as special enter- 
tainment for the women attending the 
49th annual meeting in Chicago. 

The tea, which was introduced last 
year, will be held on Saturday, Octo- 
ber 9, from 2:30 to 4 p-m. Hostesses 
will welcome guests. Coffee, tea and 
light refreshments will be served. 

A smorgasbord luncheon at the 
Kungsholm restaurant, famous for its 
food and its professional puppet 
operas, is set for noon, Monday, 
October 11. 

After the luncheon, a performance 
of “La Traviata,” with the recorded 
voices of Lucia Albanese, Jan Peerce 
and Robert Merrill in the leading 
roles, will be held in the theatre 
adjoining the restaurant. 


Argentine Beef in Pact 


Argentina has announced the sign- 
ing of a $40,000,000 trade agreement 
with East Germany under which the 
South American country will export 
frozen beef and other agricultural 
products in exchange for industrial 


goods. 
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with GLOBE'S (NEW DESIGN) V-BELT BEEF HOIST 


Globe’s new design in electric hoists for every packing plant requirement 
will help reduce costs in your plant. Each hoist is of new approved design, 
ruggedly constructed and factory tested. Check these new features: 


Ei Equipped with standard hoist-type motor, drip proof, ball bearings 
for smoother hoisting. 

Speed changes easily made by varying pulley ratio. 

Self-locking, high efficiency, fully enclosed worm gear reducer. 

EJ Hoisting drum mounted directly to reducer output shaft. 


Fi Solenoid brake on reducer input shaft for absorbing motor inertia 
for instantaneous stopping. 


AVAILABLE IN THESE THREE SIZES 


motor size 3 HP MOTOR 5 HP MOTOR 7% HP MOTOR 





hoisting speeds 54 FPM 90 FPM 120 FPM 


Remember: Nothing pulls a killing floor up to par as quickly as a Globe 
hoist. Ask Globe today for an estimate on your Beef Hoist requirements. 









wus yy x GLOBE 
prking Saree Lhe ‘Company 
since 1914 aif 4000 S. PRINCETON AVENUE @ CHICAGO 9, ILLINOIS 
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Boy-oh-boy! 
that smells like 
NEVERFAIL-cured bacon! 





NEVERFAIL Curing Compound for dry cure bacon only. 
The Man You Knew NEVERFAIL Pre-Seasoning Cure for pumped bacon. 
NU-NEVERFAIL Curing Compound for dry cure bacon only. 


The natural spices incorporated in NEVERFAIL have 
definite antioxidant properties ... as proved by recent inde- 
pendent research studies. Send for complete information. 





H. J. MAYER & SONS CO., INC. 


6813 SOUTH ASHLAND AVENUE, CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 





The Founder of 
H. J. Mayer & Sons Co.,Inc. IN CANADA: H. J. MAYER & SONS CO. (Canada) Limited, WINDSOR, ONTARIO 





WS WEST PERSHING RD. 
CHICAGO F KLINOIS 


164 WOOD STREET 
OAUAs 2. Texas 





140) WABASH AVENUE 
DETROIT 16. MICHIGAN 








and how to store his buffalo after the kill. 





was Fd 
Don't let storage problems “buffalo” you— a, Fort wort 
Om. — 


20 EAST THIRD STREET 
KANSAS CITY 6 missouRt 


' 
bring them to United States Cold Storages where IN '55 
8 8 Se 
the right relative humidity and temperature are maintained to 
insure against shrinkage and deterioration. OMAHA 


4082 SOUTH doTes STREET 
OLD IN EXPERIENCE, BUT NEW AS TOMORROW IN METHODS. OMAWA 7, NEBRASKA 


United States Gld Storage Grporation eel 


?. © On i% 
PORT LAVACA, TEXAS 


= 











MIB Says Stamp These with 
Refrigeration Warning 


| Examples of types of meat food 
| products in consumer-size, impervious 
plastic film packages, which should 
show a refrigeration warning state- 
ment beginning November 1, are 
given in MIB Memorandum No. 203. 
Supplement No. 2. dated September 
15. 

The memorandum reads: “Addition- 
al information which has been re- 
ceived since the issuance of Supple- 
ment No. | indicates that a better 
understanding of the intended ap- 
plication can be obtained by more 
specific identification of the types of 
products which should show the re- 
| frigeration warning statement. These 

are: 

“A.) Meat food products vacuum 
packed in consumer-size plastic film 
wrappings or bags. Examples: 1. 
Cooked or semi-dry sausage such as 
bologna, salami, cervelat, thuringer, 
frankfurters, polish, mettwurst, cured 
and smoked pork sausage, cured and 
smoked breakfast sausage, braun- 

| schweiger, liver sausage, chorizos and 
the like. 2. Cooked or semi-dry imi- 
tation sausage, loaves, jellied prod- 
ucts, liver pudding and the like. 3. 
Luncheon meat, smoked and/or 
cooked ham, pork shoulder, pork 
shoulder butt, pork loin, cured and 
cooked beef and the like. 

“B.) Meat food products processed 
| and distributed in consumer-size im- 
| pervious plastic film casings. Ex- 

amples: 1. Liver sausage, braun- 

schweiger. 2. Sandwich spread, ham 
spread and the like. 

“The effective date of Memorandum 

| No. 203 remains November 1, 1954.” 





MIB on ‘Approved Sugars’ 

Materials identified as “approved 
sugars” in Paragraph 18.7(b) of the 
| Meat Inspection Regulations, as 
amended, shall not be used in excess 
of 1.5 per cent in such meat food 
products as sausage, hamburger, meat 
loaf, luncheon meat, chopped ham, 
pressed ham, and the like, according 
to MIB Memorandum No. 207, dated 
September 15. The memorandum be- 
| comes effective November 1. 


| Wilson B-V Contest 


Three new automobiles and 100 
other prizes will be awarded to win- 
ners in a contest sponsored by Wilson 
& Co., Inc., Chicago. 

To enter, a contestant writes, in 25 
words or less, his or her favorite 

_ method of using Wilson’s B-V meat 
extract. No recipe need be submitted. 
| The contest deadline is November 6. 
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1248 Operating Cycles 
Through 24 Years 


Prove Quality Valve Buying 


... for main steam service, for instance 








The Installation 


At the Champion-International Paper 
Mill, Lawrence, Mass., featuring Crane 
400-pound steel gate valve in main steam | 
line to turbine. Working pressure: 400 
psi at 600 deg. F. 


Valve Service Ratings 
SUITABILITY: Never a question 
FEATURES: Quality throughout 
MAINTENANCE COST: Not a cent 
SERVICE LIFE: 24 yr.—still in line 
OPERATING RESULT: Lower power costs 
AVAILABILITY: Regular Crane Catalog item 


The Case History 


Installed in 1930, this Crane valve has been in 
continuous use ever since. In 24 years the valve 
has not required service or maintenance of any 
kind. 

More significant is the quality of performance of 
this 8-in. steel gate valve. Operated for week-end 
shutdown of the turbine, it has never failed to re- 
spond to the handwheel with smooth, steady 


The Valve 


Improved constantly through the years, 
Crane steel valves for elevated pres- 
sures and temperatures are known 








and respected everywhere for out- 
standing, low-cost performance. 
They’re made in the widest range of 
body and trim materials—in all pres- 
sure classes and sizes—with screwed, 
flanged, or welding ends. See your 
Crane Catalog, or consult your Crane 
Representative. 


action. Both seating and stem seal remain as 
tight as when the valve was first installed. 


Performance like this begins in just one way— 
by making quality the first consideration when 
buying valves. Today, such a buying policy is 
sounder than ever and Crane quality, more than 
ever, helps assure the best results at lowest 
ultimate cost. 








THE BETTER QUALITY... BIGGER VALUE LINE ...IN BRASS, IRON, STEEL 


CRANE VALVES 


CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
Branches and Wholesalers Serving All Industrial Areas 


VALVES + FITTINGS © PIPE + PLUMBING HEATING 
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SAUSAGE MANUFACTURING room has orderly arrangement of 
equipment and is tiled throughout for the utmost in sanitation. 








There is a minimum of distance between the stuffing table, not 
shown, and the smokehouses, right, which are loaded by overhead rail. 


Brothers Pool Talents in New Sausage Venture 


ABOVE IS unique arrangement whereby Jourdan cooker and shower 
stall are constructed on same base. Unit is conveniently located to 


stuffing and smoking operations. In center photo is Joseph Kronen- 
berger displaying product, and at right, brother John checks records. 


Make good start with smart new plant to serve Chicago's south side trade 





OVERSIZED and extended tube jacket in- 
creases heating efficiency of compact boiler. 


16 


HE Kronenberger brothers, Joseph 

and John, who have 40 years of 
combined experience in the sausage 
industry, have started their own kit- 
chen in Chicago under the business 
name, Famous Sausage Co, 

Pooling their sausage manufactur- 
ing and merchandising knowledge, 
and their capital, the brothers have 
erected a modern one level plant that’s 
a picture of cleanliness and efficiency. 

They are starting their new ven- 
ture with production of some of the 
standard items such as bologna and 
frankfurters. While the plant occupies 
only about three-quarters of a city 
lot, with little room for horizontal ex- 
pansion, construction is such that or- 
derly upward expansion is readily 
feasible. 

The cooler, constructed by Buch- 
binder, literally is a separate struc- 


ture within the plant. It can be ex- 
panded or moved with a minimum 
of effort. 

The tile walled manufacturing sec- 
tion is equipped with a new Boss 
Chop Cut, a Buffalo grinder, mixer 
and stuffer, a Ty Linker and Toledo 
scale. Flanking this room are two 
Alkar smokehouses which are Partlow 
controlled and a Jourdan cooker equip- 
ped with a Powers diaphragm regu- 
lator. Separating these two processing 
units is the shower stall. Unit heaters 
are used in cold weather and a Kramer 
circular ceiling unit refrigerates the 
cooler. 

At the rear of the plant are located 
a small office, a loading dock and a 
combination storage and utility room. 
Steam is generated in a Kewanee oil- 
fired boiler that has an oversized tube 
jacket through which the hot gases 
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MANHATTAN BRUNCH 


An old New York custom youll enjoy... 


MANHATTAN BRUNCH 


A dream to prepare .. with today's 
mort delicious-crer canned foods | 


LEISURELY late-morning meal. .half breakfast, half lunch... 
A is one of the favorite ways New Yorkers have of relaxing from 
routine on thew days 

No matter what sour family's schedule is, they'll enjoy the 
“holiday” heartiness of this typical Manhattan menu, 

You don't have to get up at dawn to fix it. It's quick as a wink 
with the convenient foods that come in Canco cans made by the 
American Can Company. (Just wait till you try that luscious peach: 
nut coffee cake made with strained canned fruit’) 

Of course one of the biggest Wmesavers ts canned orange june 
To help protect its wonderful favor, Amencan Can invented a 
machine that takes out oxygen before the cans are closed tor 
if juice 15 exposed Lo ovygen it loses both flavor and vitamins Canco 
cans bring tt to you always safe, del ind healthful 
{today's canned foods! 





Try these recipes... discover the #0 





American 
Can Company 


Containers to help people live berter 





BEEF HASH A LA WALDORF 
ana fn) corned bef Rash why 





A favorite American meal — made with foods you can get in Canco containers 











This ad can mean money for you! 





1954’s busy housewife is a perfect prospect for the 
delicious meal pictured in the advertisement above. 
It’s easy to fix, nutritious, interesting—and economt- 
cal, since it’s prepared almost entirely from canned 
foods and beverages. 

Therefore, when this ad appears in full color before 
a combined audience of 47,700,000 in the September 
issue of McCall’s, the October Good Housekeeping and 
the October 4th Life, it will help create a buying urge 
for your products in your best market. 

Remind your buyers to take full advantage of this 
campaign by encouraging retailers to display the 





These are a few of the familiar meat 


cans that have provided housewives 
with a wide variety of easy-to-serve 
dishes—given a tremendous boost 
to sales of meats and meat products. 
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items featured in this ad. Millions of meal-planners 
are always on the lookout for this kind of helpful 
recipe advertising. You can cash in—if you see to it 
that your brands are properly displayed and attrac- 
tively pried. 

This is just one in a continuing series of colorful 
consumer advertisements which are being sponsored 
for your benefit by American Can Company. In pre- 
senting a welcome service to busy meal-planners, 
Canco is also helping raise the public’s appreciation 
for all canned foods and beverages—an unprece- 
dented service to help you sell more in °54. 


Go first to the people who are first! 


AMERICAN 
CAN 
COMPANY 
ae 


New York, Chicago, San Francisco; 


Hamilton, Canada 

















with a 
DUPPS COMBINATION 
HOG KILLING OUTFIT 


Would you like to increase your hog killing produc- 
tion from 18 to 31% in 1954 with no increase in labor 
costs? A Dupps Combination Hog Killing Outfit 
can do it for you. It does a better job, faster. We 
can cite you facts and figures on recent installations 
to prove it. 


Let us make a survey of your hog killing operation 

-we ll show you how you can improve your produc- 
tion and profit picture for the 1954 hog killing season. 
You are under no obligation, we’d just like a chance 
to discuss your problem with you and show you what 
we can do. Write us today. 





US TODAY... 


Let us show you HOW you can make 





»DUPPS = 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 





8% to 31% 


INCREASED PRODUCTION 


more the next HOG KILLING SEASON 


pass for maximum heat transfer. 
Across from the boiler are two Cope- 
land refrigeration compressors and a 
Champion air compressor. 

The brothers have a simple but 
efficient work breakdown. Joseph is 
to remain at the plant and handle 
production, while John will handle the 
outside selling. With a fine plant to 
operate and a good product to sell, the 
brothers are confident of making their 
new business venture “famous.” 





a 


VIEW OF COMPACT diaphragm valve 
which regulates temperature of water pumped 
through the Jourdan cooker. 





| Two Mexican Packinghouses 


Get Aid, to Reopen Soon 

Two Northwestern Mexican pack- 
inghouses, both in Sonora state due 
south of Arizona, are to reopen soon 
as a result of a Mexican government 
loan of 5,000,000 pesos ($400,000), 
Manuel Cubillas, president of the So- 
nora State Cattlemen’s Association, 
announced. 

The plants, at Hermosillo, capital 
of Sonora, and at Agua Prieta, have 
been closed for some time because of 
economic difficulties. In addition to 
catering to the Mexican market, the 
plants intend to export canned and 
uncanned meats, according to Cubil- 
las. The cattlemen’s association will 
service both plants. 


Armour Back on CBS Radio 

Armour and Company, Chicago. 
has returned to CBS Radio after an 
absence of several years to sponsor 
two davtime serials, “Second Mrs. 
Burton” and “Wendy Warren and the 
News.” Procter & Gamble Co., Cin- 
cimnati, is joint sponsor of the latter 
program. Advertising agency for Ar- 
mour is Henri, Hurst & McDonald, 
Inc., Chicago. 
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Testing 


Brine Strength 


through 
the Ages... 


or 


Topay, brine is a precision ingredient with hundreds 
of exacting uses in industry. Its strength must be 
accurate, controlled, and constant. 

A simple Lixator installation solves this age-old 
problem— makes uniform brine automatically. 

It cuts handling and labor costs—delivers a steady 
flow of pure, 100% saturated brine to any point in 
your plant at the twist of a valve. You use STERLING 
ROCK SALT—and gravity does all the work. Auto- 
matically. Instantly. 

The LIXATE Process is adaptable to your partic- 
ular requirements. Write, and our representative will 
show you how. No cost, no obligation. 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION—SCRANTON 2, PA. 


SALES OFFICES: 


Atlanta, Ga. e Chicago, Ill. e New Orleans, La. ¢ Baltimore, Md. 

Boston, Mass. ¢ St. Louis, Mo. ¢ Newark, N. J. ¢ Buffalo, N. Y. 

New York, N. Y. e Cincinnati, O. ¢ Cleveland, O. ¢ Philadelphia, Pa. 
Pittsburgh, Pa. ¢ Richmond, Va. 


ENGINEERING OFFICES: 
Atlanta, Ga. « Chicago, Ill. ¢ Buffalo, N. Y. 
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Oil Chemists to Report 
On Animal Fats Research 


Several papers of interest in the 
meat packing industry will be among 
the 85 to be presented in concur- 
rent sessions at the 28th annual fall 
meeting of the American Oil Chem- 
ist’s Society October 11-13 at the 
Radisson Hotel, Minneapolis. 

These include: “Synthetic Deter- 
gents from Animal Fats. IV. Sodium 
9, 10- spear Sulfates,” by 
]. K. Weil, J. Stirton and E. W. 
Maurer, ial Regional Research 
Laboratory, Philadelphia, and “A 
Comparison of Commercially Used 
Phenolic Antioxidants in Edible An- 
imal Fats,” by W. M. Gearhart and 
B. N. Stuckey, Eastman Chemicals, 
Inc., Kingsport, Tenn. 

Also, “Chemical Estimation of Ran- 
cidity in Edible Oils,” by A. S. Hen- 
ick, H. J. Togashi and J. H. Mit- 
chell, jr., Quartermaster Food and 
Container Institute for the Armed 
Forces, Chicago, and “The Nutri- 
tional Value of Polymerized Fats,” 
by F. A. Kummerow, T. Nishida and 
L. A. Witting, University of Illinois, 
Urbana. 

The complete program is announced 
in the September issue of the Journal 
of the A.O.C.S. The issue also car- 
ries a technical paper on “Factors in 
the Decolorizing of Tallow. I. Addi- 
tion of Water with the Adsorbent,” 
by A. D. Rich, Filtrol Corp., Los 
Angeles, and on “The Hermetic Sepa- 
rator as a New Approach to Vegeta- 
ble Oil Refining,” by F. E. Sullivan, 
De Laval Separator Co.. Poughkeep- 
sie, N. Y. 


Name Package Machinery 
Institute Officers 


At the annual fall meeting of the 
Packaging Machinery Manufacturers 
Institute held at Ashville, N.C., Tom 


Miller, vice president of Package 
Machinery Co., Springfield, Mass., 
was elected president. 

John B. Wilson, president of Wright 
Machinery Division, Sperry Corp., 
Durham, N. C. and Mills W. Wag- 
goner, general sales manager of Bet- 
ter Packages, Shelton, Conn., were 
elected vice presidents. 

The following were elected direc- 
tors: W. E. Huetenin, president of 
Stokes & Smith Division, Food Ma- 
chinery and Chemical Corp.; O. W. 
Wikstrom, jr., treasurer of U.S. Auto- 
matic Box Machinery Co., Boston; 
E. J. Abendschein, president of Chis- 
holm-Ryder Co. of Pennsylvania, Han- 
over, Penn., and C. A. Wetli, vice 
president of Hudson Sharp Machine 
Co., Green Bay, Wis. 
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TYPICAL OF PROMOTION given The Visking Corp.'s annual 


which will run on Sunday, October 24, 


t 
“Weeny Witch" is this ad, 


in 94 newspapers throughout the country. 


'Weeny Witch’ Rides Again for Skinless Franks 


Plans for The Visking Corp.'s an- 
nual Hallowe’en “Weeny Witch” cam- 
paign to promote the sale of skinless 
franks and wieners during the fall 
season have been announced by W. 
R. Hemrich, sales promotion and ad- 
vertising manager. The Visking Corp.., 
Chicago, is the world’s largest manu- 
facturer of cellulose sausage casings. 

The promotion is conducted in be- 
half of meat packers using cellulose 
sausage casings and retailers selling 
skinless franks. Hemrich said that vir- 
tually every major meat packer in the 
country will participate this year. 

The 1954 promotion is built around 
promotion kits for meat packers to 
give to retail outlets, a heavy adver- 
tising schedule and the release of 
news stories and photographs to 2,000 
daily newspaper food editors across 
the country. 

Self-liquidating promotion material 
is sold at cost to packers for distribu- 


tion to retail outlets. In these kits are 
Visking’s new “party book,” colorful 
price tickets, window streamers and 
counter dispensers for the party books. 

The 16-page, multi-colored party 
book tells how to give a “Weeny 
Witch” Hallowe'en party. Included 
are instructions for making the Weeny 
Witch, descriptions of games and 
stunts, and party menus incorporating 
skinless franks. 

“Visking considers the Weeny Witch 
promotion a valuable public relations 
service on behal of the meat industry 
as well as a campaign to sell more 
skinless franks,” Hemrich said. “En- 
couraging children to give Hallowe'en 
parties at home keeps them off the 
streets and out of mischief.” 

He said that packers participating 
in the promotion for the first time 
experience increases in sales of skin- 
less franks and wieners ranging from 
10 to 50 per cent. 





Packer Personnel Win 
Arc Welding Awards 


Six men employed in the meat 
packing industry have received 
awards of $25 each in a_ national 
are welding competition sponsored 
by The James F. Lincoln Are Weld- 
ing Foundation located in Cleveland, 
Ohio. 

The awards 


were made to per- 
sons in 


non-industrial business and 
service establishments for papers de- 
scribing how arc welding could or 
is being used in the operation or 
maintenance of the business or ser- 
vice. The 191 awards totaled $13,- 
500 and were distributed in 43 dif- 
ferent states, Alaska and Hawaii. 
Bruce Wells, Oscar Mayer & Co., 
Davenport, Ia., described a welded 


conveyor for handling meat. L. D. 
Spinks, Swift & Company, Ogden, 
described the repair of a hog de- 
hairing machine. James C. Hamiel, 
Swift & Company, Marshalltown, Ia., 
told of general maintenance weld- 
ing. William Greensfelder, Albert F. 
Goetze, Inc., Baltimore, described 
welded ducts. A special beef hoist 
used by the Montana Meat Co., 
Helena, Mont., was described by 
K. W. Anderson and Alfred |. Mou- 
geot of that company. 

The Foundation, according to its 
chairman, Dr. E. E. Dreese, spon- 
sored the program to encourage study 
of how the use of are welding in 
business and service establishments 
where it is not normally widely used 
could reduce the cost of making and 
lictributing goods and _ services. 
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Oxidative rancidity’is one of the most serious products are stored at high temperatures. bs 
threats to satisfactory shelf life of fats, oils, lonol-CP gives longer protection against 
and products containing them. rancidity in animal fats, per dollar, than other 
A convenient, safe, and inexpensive way to antioxidants. It is colorless, tasteless, odorless, 
combat rancidity in food and drugs is to and stable in food products. lonol-CP is readily 
incorporate Ionol®-CP, a newly developed dissolved in fats and oils and is fully approved 
antioxidant, directly into the product. Ionol- _‘for use in any food. 
CP retards rancidity, protects vitamin A con- Write for a sample and more information ex- 
tent, safeguards aroma and flavor, even when plaining how to use Joviol-CP in your products, : 
SHELL CHEMICAL CORPORATION F 
CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE Cc 
380 Madison Avenue New York 17, New York : 
Atlanta + Boston +» Chicago + Cleveland + Detroit - Houston + Los Angeles » Newark + New York + San Francisce « St. Louis g 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited + Montreal + Toronto + Vancouver : 
ir 
Pp 
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American National Labels 
Talking Up Economy Cuts 


Special heat-seal labels designed to 
tegain point-of-sale contact for self- 
service meat counters are being intro- 
duced by the American National Cat- 
tlemen’s Association, Denver. 

The new labels present cooking in- 
structions for such cuts as stew meat, 
ground beef and pot roasts, which 
also are featured items in the special 
beef-vegetable promotion beginning 
September 30. 

Lyle Liggett, information director, 
explained that the colorful labels, 
similar in size to the 1'2x2'2-in. price- 
weight stickers used on most pre- 
wrap packages, are designed to focus 
attention on specific cuts in the over- 
all meat display. 

“When only one cut at a time is 
so labeled, it will really stand out in 
the self-service counter,” he said. 
“This enables the market to push cer- 
tain cuts without resorting to price 
reductions or other special effort.” 


Mexican Meat Outlet 


Western Germany has become an 
important frozen meat customer of 
Mexico’s Empacadora de Tampico, 
which recently resumed operations 
after long suspension. The Tampico 
packinghouse, being operated by the 
ministry of agriculture and cattle, has 
made a second shipment of 700 tons 
of frozen meat to the Bonn govern- 
ment, via Hamburg. 








“JUMBOLO" BALLOONS from Swift & 
Company were a feature attraction at big 
Carnival sale at Stevens Market in Miami. 
The balloons and other attractions were 
strung along 160-ft. self-service counter in 
giant supermarket. Two "Jumbolos" also were 
on top of store just over entrance. Joe 
Klein, store's meat manager, is shown stand- 


ing on counter in wild west getup. All em- | 


ployes wore costumes during carnival. 
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NIAGARA 
“No-Frost”’ 





Frost and Ice Never Form 
in this 
Frozen Food Storage 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. NP 405 LEXINGTON AVENUE, NEW YORK 17, N. Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 
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EVEN LONGER LIFE tor BOSS BELT SCRAPERS 


UNIFORMITY — RESILIENCY — STAMINA 


ib a Zell anol -laleli acl mela tii ila-lo MM -ti-tat Mee lgeelt 1-1 Ml ile] mela -Mite)| 
shiny-clean, or if your dehairer acts tough, ejects car 
(fol tt. Malle ¢o1e Me lale Ml olaviit-1e pam ZolUal-1-Te Mo Mi el alelale{-Mke) am oY-11) 


scrapers, for the ones you are using are either too 


limber or too stiff 


CHANGE TO NEW “BOSS” SCRAPERS 


Don't throw a whole department out of balance be 
olthY- me) Mola Mlal-iileall lal mols] alellatate Me) ol:taelilolamm @iatelale(-Mare 
a uniform, resilient, long life belt scraper for correction. 
Change to a scraper that maintains exact and even 
pressure. Change to the scraper which is built about a 
tough, water resistant, synthetic fiber core.* 


Always a scraper of extra resiliency and stamina, 








BOSS" Belt Scrapers now deliver even longer wear 
even cleaner work, thanks to the new use of tough 


SAalialehike Melati tele Meh Maletivice] Mil ol-ta 

Order a supply today and watch the exciting “‘new 
machine’ performance of your tired/tough dehairer 
...Do it now! 


*Regular BOSS Belt Scrapers are available also. 


THE Guecnneate wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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R. |. Peters Named Manager 
(of Roberts and Oake Plant 


Rosert I. Peters has been ap- 
pointed manager of the Chicago plant 
-of Roberts and Oake, Inc., succeed- 
ing JoHN BLANKENSHIP, who was re- 

'cently named operations manager of 
‘the Ottumwa plant of John Morrell 
& Co. 

Announcement of the appointment 
"was made by R. T. Foster, Morrell 
» vice president of operations. Prior to 
| the time John Morrell & Co. purchased 
-a controlling interest in Roberts and 
| Oake, Peters had been vice president 
and sales manager for the latter com- 
pany. 
| Most of Peters’ previous meat pack- 
_ ing service had been with Kingan and 
| Co., Indianapolis, now Kingan Inc., 
a subsidiary of Hygrade Food Prod- 
ucts Corp., Detroit. He spent six years 
in various sales positions with Kingan 
before being named manager of the 
Tampa, Fla., branch in 1943. In 1946 
he opened Kingan’s Los Angeles 
branch, which he managed, and in 
1951 was named Pacific regional man- 
ager with jurisdiction over Kingan out- 
lets in 11 different states. 

Peters, 42, attended Purdue and 


Indiana Universities, graduating from 
the latter school with a Bachelor of 
Science degree in business adminis- 
tration. 


The Meat Trail... 


PLANTS 


Purchase for expansion purposes of 
50,000 sq. ft. of land that connects 
his property on the east has been an- 
nounced by Ursan N. PaTMan of 
Urban N. Patman, Inc., Los Angeles. 
Patman recently opened a new $850,- 
000 plant (see “Patman Builds a Pic- 
ture Plant” in THe NATIONAL Pro- 
VISIONER Of May 1, 1954) but finds 
that more space is needed because 
of the rapid growth of his wholesale 
meat business. 


A $100,000 expansion program is 
underway at the Gainesville (Fla.) 
plant of Sunnyland Packing Co., 
Thomasville, Ga. L. B. HaArvarp, 
vice president and general manager 
of Sunnyland, announced that the 
Gainesville plant, known as Roberts 
Packing Co., will be converted into 
a complete packinghouse with facili- 
ties to slaughter 75,000 hogs and 15,- 
000 ‘head of cattle a year. Curing, 
smoking and sausage making on a 
large scale will be carried on after 
the expansion is completed in Novem- 
ber, he said. 


The packinghouse formerly owned 
by Mrs. Grace Harpy in Saticoy, 
Calif., which was closed in May, 1952, 
will be reopened as headquarters for 
Ventura Meat Packing Inc., EveRETT 
BEYMER, general manager of the new 





GRAND CHAMPION hog of Maryland State Fair in Timonium was bought by Corkran, 
Hill & Co., Baltimore, which paid $1.03 a pound for the 210-lb. animal. Shown with new 
purchase are (I. to r.): E. C. Sedberry, manager of the firm; G. B. Aspinwall, head of the 


provision department, and Sam Morris, livestock buyer. 


Hog was owned and bred by 


Blakeford Farms, Queenstown, Md. Earl Meeks was herdsman for the farms. 
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firm, announced. The plant was pur- 
chased about a year ago by a group 
headed by ANDREW Honn, hog ranch- 
er. Beymer estimated that 25 to 30 
persons will be employed, with proc- 
essing expected to reach 300 hogs 
weekly, chiefly from the Hohn ranch 
in Somis. Beef and lamb also will 
be handled, and equipment will be 
installed for processing luncheon meat, 
sausage and boiled ham, Beymer said. 
The expanded plant is two-thirds 
larger than the former Hardy facili- 
ties, with a production capacity five 
times greater. 


M & B Meat Center, Inc., New 
York, has been granted a charter of 
incorporation listing capital stock of 
200 shares no par value. Directors 
are M. WarREN TROOB, MAXWELL 
RESNICK and HEBERT L. RUTTENBERG, 
all of 1775 Broadway, New York. 
Filer of papers: Herbert L. Rutten- 
berg. 


Circle T Meats of Dallas, the new 
$200,000 quick-frozen meat process- 
ing plant opened last June, has be- 
gun deliveries of its new line of pre- 
packaged steaks and hamburger pat- 
ties to 23 Houston drive-in groceries 
and to a chain of Dallas supermarkets. 
Signing of contracts with Houston’s 
U-Tote’em stores and with Tom 
Thumb Food Stores of Dallas was 
announced by Bos WHEELER, Circle 
T manager. Initial distribution of 
Circle T’s new line was through 144 
7-Eleven stores in 14 Texas cities and 
towns. Wheeler also announced the 
addition of two refrigerated trucks, 
each with 7,000-lb. capacity, to make 
deliveries. 


Olla Wholesale Meat Co., Inc., 
Olla, La., has filed notice of dissolu- 
tion with the secretary of state at 
Baton Rouge. 


D.A.K. Meat Packers, Ltd., New 
York, has been granted a charter of 
incorporation listing capital stock of 
$10,000. Directors are M. JOSEPHINE 
MESSENGER, JULIAN A. Ronan and 
AtFreD J. Beparp, all of 40 Ex- 
change place, New York. Filer of 
papers: Alfred J. Bedard. 


DEATHS 


Harry M. SmiruH, 43, manager 
of the Swift & Company sales unit 
in Brooklyn, died recently. He served 
with Swift for more than 25 vears. 


Joun C. (Caszy) Jones, 84, a sales- 
man for Armour and Company for 
more than 30 years in the Elmira, 
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N.Y., territory, passed away recently for 26 years, retired recently. He rope on a combined business and 
in Elmira. He retired in 1935 from joined the company at Fort Worth in _ pleasure trip. 
Armour and then served as Chemun 1910. ee : : 
County court crier until a year oe . waned rolling ita: high Egat has: 
; . Epwarp J. Emonp, director of national “Hides for Israel” campaign, 
automotive safety for Armour and headed by Bert Sicanorr, formerly 
JOBS Company, Chicago, was principal owner of Bert 
speaker at the annual award dinner Sicanoff Hide and 
Donavp V. Brown has been named of the Indianapolis Safety Council in Tallow Co., In- 
office manager for Armour and Com- Indianapolis. dianapolis, as 
pany at South St. Joseph, Mo., suc- ee ’ ae chairman. The 
ceeding R. J. Hauck, who retired Indiana’s oldest live television stu- campaign has a 
August 21. Brown joined Armour at dio program, “Test the Press,” which goal of 100,000 
East St. Louis in 1936 and also has is sponsored by Stark, Wetzel & Co., Riles to be aed 
served in Indianapolis and Chicago. Inc., Indianapolis, celebrated its fifth for the produc- 
anniversary recently. Newspapermen tis: 48 daa be 
and women on the panel compete isbbiieiets ol 
TRAILMARKS for hams, frankfurters and bacon in BERT SICANOFF yy pais sae : 
answering questions about current ‘ er ae ens 4 
CuartEs Ruin, a meat industry jews pictures. migrants, resulting in employment and v4 
veteran of 33 years, will join the pack- training as well as footwear for the 
inghouse brokerage firm of MILTON Tom Coss, employed in the beef, _ needy. Sicanoff pledged his full-time 
Wess, New York City, October 4 as lamb and veal department of Swift — efforts to obtain the hides during a ART 
head of the pork and provision depart- | & Company at South St. Joseph, Mo., _ visit to Israel last year. Among hide deli 
ment. For the past 16 years Rubin has been selected as “Man of the industry leaders serving on his “Hides 
was in charge of the pork and pro- Month” by the St. Joseph Junior for Israel” committee are: EARNEST 
vision department of M. Kraus & Chamber of Commerce. The recog- Eaps, Amarillo, Tex.; MERLE A. 
Bros., Inc. nition was for his work as chairman Dern, Indianapolis; Davin ScHac- 
z ; of the Jaycee committee handling the TER, Detroit; BEN Ruitrer, Cincin- fro 
W. J. (Bit) Kunz, superintend- 4-H Baby Beef Show. nati; Gus B. KAurMAN, Macon, Ga., Co. 
ent of the Klamath Falls, Ore., sales : and Nick BuecHER, jr., Chicago, ope 
unit of Swift & Company, was honored Complications from a foot injury president of the National Hide Asso- E. 
by an observance of “Bill Kunz Swift suffered while working in his yard ciation. Sicanoll hes establidhed com- 
Week” as he began his 20th year at the start of his two-week vacation paign headquarters in the offices of suy 
with the firm this month. Among from Ideal Packing Co., Los Angeles, Material for Israel, Inc., 250 W. 57th cat 
special events of the week was will keep Jack Smrru, beef salesman, + New York City. Material for Israel 
Klamath Falls’ first “Pard Pet Parade,” at home about three months. will help arrange for collection of the 
teesiamnns 2 sn 2 cas Missing from the scene of this hides at central points. 
en iis ima , year’s AMI convention will be Morris Fros : : 
one 2 ; , rosted and portion-controlled meats 
A. (Gus) CunnincHAM, who head- B. MANDELBAUM, president of Mar- tik: tiidaaiaes ‘se: 5 : 
‘ : . 1 were discussed by MARSHALL OLSON 
ed the hog buying department of — tin Packing Co., Newark, N. J., and aaah Waa iia oak 
Armour and Company at Fort Worth = Mrs. MANDELBAUM, who are in Eu- of Pamoet eat Company et 5 eeneee 
‘ —— uaa a ese s meeting of the Rochester Stewards’ 
and Caterers’ Association in Roches- 
ter, IN; Y. 
Constantino Packing Co., Spring- 
field, Ill., is sponsoring “Football 
Forecast,” last minute predictions and 
late gridiron news, every Friday night 
over Radio Station WMAY, Spring- 
field. 
M. -H. Greenebaum, Inc., New 
York City, has been appointed sole 
U. S. agent for Henry Denny & Sons, 
Ltd., curers of Irish bacon and hams. 
The imported product is said to be 
of lean cut and smoky flavor and to b 
have a pleasing appearance. ; 
Ray E. MILuer of St. Louis Inde- ; 
pendent Packing Co., St. Louis, Mo., - 
has been elected president of Plus- | 
Factor Toastmasters Club No. 1229 
in that city. 4 
TELEVISION PERSONALITY Grace Albertson holds attention of group of executives as she C rs age pana = The 
talks about "City Detective" television series that John J. Felin & Co., Inc., Philadelphia, sudahy facking \0., has been ap- ; 
began sponsoring September 20. Shown (I. to r.) are: Ben J. Libert, Felin's vice president pointed manager of the Los Angeles 
in charge of sales; Wells E. Hunt, president of the company; John C. Belfield, president office of Local and Western Shippers, , 
of Lewis & Gilman, Inc., advertising agency, and Roger W. Clipp, general manager of merchandisers of packinghouse, dairy , 
WFIL and WFIL-TV. Miss Albertson will do the commercials on the bi-weekly show. and poultry products. | 
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ART RUSH (left) is on the job early in the morning to oversee mere: of the firm's 
delivery trucks. Electric unloading hoist can be seen in this photo. 


Use Hoist to Unload Beef at Specialty House 


A 1-hp. electric hoist eases the job of unloading beef hinds and fores 
from pais and placing them on rails at the plant of the Golden State Meat 
Co. in Los Angeles. The specialty supplier of beef, lamb, veal and pork has 
operated since 1930 under the Golden Staté name. Present owners are Art 
E. Rush and James P. Garvin. 

The firm takes an active part in the meat jobbers association and is a 
supporter of 4-H Club and Future Farmers w ork through its purchase of show 





cattle at Los Angeles during the Christmas season. 





4-H CHAMPION PEN of six purchased by Golden State at the Los Angeles stock show 
and slaughtered by Machlin Meat Packing Co. 
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Montana Packers Pledge 
Aid to State Beef Council 


Opinions on methods of stimulat- 
ing the consumption of Montana beef 
within that state were expressed by 
representatives of various segments of 
the livestock and meat industry as 
well as consumer groups at the Mon- 
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tana Beef Council’s recent marketing 
conference at the Northern Hotel in 
Billings. 

Among five state organizations that 
pledged support to the council to aid 
in the promotion program was the 
Montana Meat Packers Association, 
headed by E. S. Holmes, president of 


Packinghouse Workers 
Require: 


Protective APRONS 





@ DuPont Neoprene for the tough jobs. 


@ Vinyl Plastic for good, inexpensive 
protection. 


@ Cotton for light duty soil protec- 
tion. 


Let us help solve your Apron problems. 


Associated pac & APRON Co 


2650 W. Belden Ave., Chicago 47, Ill 
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@ THE NEW ARO-MATIC 
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MATERIALS 











ISIT BOOTHS 
43 & 44 


At the Palmer House — Chicago 





DURING THE "AMI" CONVENTION 


\OCT. 8-1 2\i 


BASIC FOOD MATERIALS INC. 
VERMILION, O. 
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John R. Daily, Inc., Missoula. 
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Stainless Steel 
Equipment 
To Fit Every 
Packer 
Requirement! 
























E.S.W. TRUCKS are custom- 
built to your specifications! 
Why settle for trucks that only 
“come close” to the size you 
really want . . . when it costs 
no more to have them built to 
your exact requirements? Send 
us the dimensions or capacities 
you require and we'll send you 
by return mail quotations that 
are remarkably low. 


Our 33 years’ experience is 
ready to go to work helping you 
solve your production problems 
effectively and economically. We 
specialize in stainless steel equip- 
ment including single, double 
and triple conveyors. 


EMERSON 
SACK 
WARNER 


CORPORATION 


85 Washington Street 
SOMERVILLE 43, MASS. 
Telephone: MOnument 6-4450 
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Ackerly Is New President 
Of 7th Regional Renderers 


H. M. Ackerley of National By- 
Products, Inc., Des Moines, was in- 


| stalled as president of the Seventh 





Regional Area of the National Ren- 
derers Association during the evening 
banquet at the annual convention of 
the group at the Brown Palace Hotel, 
Denver. 

Also installed were Omer Dreiling, 
San Angelo By-Products, San Angelo, 
Tex., newly-elected vice president, 
and Harold Yaffee, Sanitary Rendering 
Co., Sioux City, Iowa,  secretary- 
treasurer. A gift was presented to the 
retiring president, Kirk Mendenhall, 
North Platte Rendering Co., North 
Platte, Neb. 

A total of 160 persons from 15 cen- 
tral states registered at the conven- 
tion, according to Seymour Heller, 
convention chairman. The group 
voted to hold its 1955 meeting in 
Minneapolis. 


Segel Named Chairman of 
5th Regional Renderers 


Floyd Segel, vice president of Wis- 
consin Packing Co. and Milwaukee 
Tallow & Grease Co., both Milwau- 
kee, was elected chairman of the Fifth 
Regional Area, National Renderers 
Association, for the 1955 year at the 
group's annual meeting in the Plank- 
inton House, Milwaukee. 

William Gerhardt of Retailers Tal- 
low & Calf Skin Association, Milwau- 
kee, was named _secretary-treasurer. 
Elected as directors were Wilbur 
Allaert, owner of Allaert Acres, Car- 
bon Cliff, Tll., and Jerome L. Cohen, 
vice president of Jacksonville Reduc- 
tion Co., Jacksonville, Ill., and Hills- 
boro Reduction Co., Butler, Il. 


| Canned Meats Featured 


The growing popularity of canned 


| meats will be highlighted in the Octo- 


ber 4 issue of Look magazine. 


|THE RATH PACKING CO., WATERLOO. IOWA 


EXECUTIVES OF IDEAL Packing Co., Los 
Angeles, inspect prize steers from San Fern- 
ando Valley Fair, Devonshire Downs, which 
Ideal later dressed for their buyer, Virgil 
Raney, representing the Piggly Wiggly 
Stores. Shown are Alex Raitblat (left), 
Ideal vice president, and Sam Cohen, gen- 
eral manager of the firm. Stock was raised 
by members of the 4-H Club and Future 
Farmers of America. Prize lambs bought by 
Piggly Wiggly at same fair were dressed 
by Goldring Packing Co., Inc., Los Angeles. 





Grocery Merchandising 
Advisory Council Formed 


Formation of the Grocery Mer- 
chandising Advisory Council, New 
York City, has been announced by 
Patsy D'Agostino, former president of 
the National Retail Grocers’ Associ- 
ation. 

Composed of leading supermarket 
and food store operators, the non- 
profit organization was conceived to 
disseminate information about point- 
of-sale display, new product possibil- 
ities and sales promotion and custom- 
er reaction in given areas to grocery 
manufacturers, food processors and 
distributors, D'Agostino said. 

Placing particular emphasis on mer- 
chandising at the retail level, the 
Council will schedule meetings with 
individual manufacturers, processors 
and distributors. 


1 Go 


MEATS 





FROM THE LAND O’CORN 
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JULIAN 


SMOKEHOUSES 
because? 


time is money 
in the smokehouse.. 





Julian saves 
you both! 


The long list of JULIAN advantages are at- 

tracting the attention of more and more 
packers and sausage manufacturers . . . be- 
cause all these advantages add up to im- 
pressive profit gains and lowered production 
cost. 


JULIAN's ‘varied flow'' air conditioned 


smokehouses are engineered to produce true 
uniformity for your hams, bacon, sausage and 
other smoked meat items including baked 
loaves . . . regardless of where your product 
is placed in the smokehouse. 


JULIAN's controlled temperatures move 
meats thru the smokehouse with greater speed 
and less shrinkage, provide better color, safe- 
guard both flavor and texture, lower produc- 
tion costs and increase production. 


eJULIAN 


ENGINEERING 
COMPANY 


5445 No. Clark St. 
Chicago 40, Ill. 
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We are distributors of MEPACO "TIPPER" SMOKERS 


The popular “TIPPER Smoker supplies cool, dry smoke to 
several houses . . . needs only the minimum of attention. 
Economical because there is no waste. All sawdust is com- 
pletely burned under forced draft... no open flame — no 
gas. Automatic electric 
against fuel system failure and overheating. 


For the finest, most rugged, most depend- 


switch protects 


able and economical unit of the market... 


it's the “TIPPER”. 


Creators of the patented 
alternating-damper smokehouse 








West Coast Representative: Meat Packers Equipment Co., 
1226 49th Ave., Oakland 1, Calif. 

Canadian Representative: Mclean Machinery Co., Ltd., 
Winnipeg, Canada 

Chicago Distributors: WORTHINGTON CORPORATION 
(ammonia refrigeration equipment) 


WORTHINGTON 
=e 
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In CINCINNATI os in FRANKFURT... 


fine sausage-makers use natural casings! 


You'll make your best 


FRANKFURTERS with 
ARMOUR SHEEP CASINGS: 


Armour Sheep Casings always give your frankfurters a 
plump, well-filled look by clinging tightly to the meat 
during cooking. 

Besides this advantage, Armour Sheep Casings offer 
maximum smoke penetration because they are checked 
for even porosity —just as they are checked for uniformity 
of size and shape. And remember, only a natural casing 
permits the smoking that gives frankfurters real old-world 
flavor and quality. 


Cane 


<< _— 


=e 


We’re certain that Armour Sheep Casings will meet all 
your requirements—especially since only our best are 
ever sold for sausage-making. Try them! 


3228 


no 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Flashes on 
suppliers 





GENERAL BOX CO.: THomMas W. 
REGAN, with this Des Plaines, IIl., 
firm since 1935, 
has been appoint- 
ed sales mana- 
ger, according to 
J. A. Cracwa.t, 
president and 
general manager. 
A company vice 
president since 
1949, Regan had 
been manager of 

T. W. REGAN the firm’s Win- 
chendon, Mass., operation. C. E. 
KEENE, a member of the sales force, 
has been named manager of the Win- 
chendon plant. 

CHELSEA FAN & BLOWER CO., 
INC.: GrorcE C, BLEw, formerly ser- 
vice manager at the home office in 
Plainfield, N. Y., has been appointed 
sales representative with headquar- 
ters in Kansas City, Mo. His territory 
will include Kansas, Nebraska, Okla- 
homa, Northern Texas, Western Mis- 
souri and Ft. Smith, Ark. 

FIBERGLASS BOX CO., INC.: 
This is a new company formed re- 
cently in Ashtabula, Ohio to make 
fabricated fiberglass containers pri- 
marily for the food industry. One of 
the principal products manufactured 
is a fiberglass reinforced plastic box 
for transporting meat. Officers of the 
organization are J. RoperT NEWLON, 
president and treasurer; Ceci Cap- 
WELL, vice president, and THEODORE 
WaRREN, secretary. 

CRYOVAC DIVISION, DEWEY 
AND ALMY CHEMICAL CO.: Don- 
ALD W. BreETHERICK has been ap- 
pointed sales manager for the Mid- 
dle Atlantic district. Before joining 
Dewey and Almy, Bretherick handled 
Cryovac sales for C. Wilson Wood 
Co., Baltimore. He will headquarter 
in Philadelphia. Jack DE Caprio has 
been appointed sales manager for the 
Chicago district, it was announced 
by Roserr A. MILLER, midwestern 
sales manager. 

CONTINENTAL CAN CO.: The 
American Paper Goods Co., with 
plants in Kensington, Conn., and Chi- 
cago, has been acquired by Continen- 
tal Can, Gen. Luctus D. Cuay, chair- 
man of the board, announced. “Con- 
tinental will operate this business as 
a supplement to its paper container 
division,” he said. 

ROBERT GAIR., INC.: Homer 
Murphy has been named sales mana- 
ger for Gair’s Angelus Paper Box 
division, Los Angeles. 
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ATMOS CORPORATION: in its third major expansion move since 
its founding in 1932, this Chicago smokehouse manufacturer recently 
occupied a modern building at 1215 W. Fullerton ave., (see photo 
above) containing 25,000 sq. ft. of floor space. The company was founded 
by H. HeyManson and his son, I. HEyYMANSON. 

The first location was on Chicago’s south side where, in a 3,000-sq. ft. 
factory, the firm built the first air conditioned smokehouse in the United 
States. The equipment was heated by coke furnaces and all duct work 
was on the floor of the houses. 

In 1944 Atmos moved to 955 W. Schubert st., where it occupied 
8,000 sq. ft. of floor area that later was increased to 11,000 sq. ft. There 
the overhead system was developed. The plant gradually became too 
small for the firm’s increased operations. 

The new premises contain sprinklered factory space and modern 
offices. Efficiency of operations will be increased and delivery time 
shortened. In the future Atmos looks forward to developing completely 
new smoking facilities, with simplified controls and equipment. The 
firm foresees greater savings to the meat processor in shrinkage and labor, 
plus streamlined production. 





SYLVANIA DIVISION, AMERICAN VISCOSE CORP.: Cellophane, 
as packaging material, is undergoing about every test imaginable at 
Sylvania’s newly modernized Technical Service Laboratory in Frede- 
ricksburg, Va. Under the direction of Joun D. Conti, Technical Service 
department manager, technicians test cellophane under almost every 
field condition in which the film is used. It is exposed to varying degrees 
of temperature and humidity, mishandling and abuse, stresses and strains 
encountered in commercial wrapping, adhesion qualities, shelf life dura- 
bility, heat sealability and a host of other conditions. One of the major 
developments of the laboratory is the Sylvania Web Conditioner which 
is designed to replace moisture driven from film during the printing 
operation, thus improving general appearance of the film and reducing 
loss in width from drying and stretching. 
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_ Paterson TRIP-L-WRAP 





HAMS and BACON 
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Easy way to wrap 


THREE wrappers in ONE 


PATERSON TRIP-L-WRAP brings 
you a simple means of speeding up 
packaging operations. It saves time be- 
cause there is no collating, no fumbling 
with loose sheets, no waste motions. 
There is only one bundle to handle, and 
only one inventory to receive, check and stock. Paterson TRIP-L- 
WRAP is a complete unit bound together at one edge by adhesive. 
The operator handles it with one quick motion. 


Standard Paterson TRIP-L-WRAP consists of: 
1. Outside printed wrapper of non-toxic, wet-strength, 
grease-resisting Patapar Vegetable Parchment 
2. Middle sheet of toweling 
3. Inner grease-proof barrier of non-toxic Patapar 27-21T 
Many different combinations available 


Popular sizes of Paterson TRIP-L-WRAP are 28” x 28”, 32” x 28” and 28” 
x 24”. We will be glad to send you samples for testing. Write us today. 


Patapar for other packaging needs 


Special types of wet-strength, grease-resisting Patapar Vegetable 
Parchment are ideal for wrapping and protecting butter, sliced 
bacon, sausage, lard, mar- 
garine and other products. 
Tell us the use you have in 
mind and we’ll send samples. 
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Vegetable Parchment 


HI WET STRENGTH - GREASE. RESISTING 
HEADQUARTERS FOR VEGETABLE PARCHMENT SINCE 1885 





Management Expert Tells 


How to Go Out of Business 

It isn’t easy to fail in business, 
according to Joseph K. Wexman, di- 
rector of the University of Chicago's 
management seminar for small busi- 
ness, but there are seven modern 
sure-fire methods. 

Wexman listed these new methods 
of failing at a meeting of the Chi- 
cago Association of Commerce's IIli- 
nois committee in Chicago: 1.) Be 
sure to neglect the improvement of 
your existing products; 2.) Don't 
adapt your products to new markets 
because the old markets are good 
enough; 3.) Resist any suggestion 
that you simplify your manufacturing 
processes; 

4.) Plunge into diversification and 
expansion without proper planning 
and evaluation of the possibilities. 
Let yourself be surprised by what 
happens; 5.) Disregard new materi- 
als and how they might be adapted 
to existing products; 6.) Avoid rec- 
ognizing the approaching obsoles- 
cence of present products, and 7.) 
Depend wholly on protective pric- 
ing, or a fair trade umbrella. 

Although about 20 per cent of the 
business population discontinues each 
year, only about one in 12 loses 
money in the process, Wexman said. 


Home of First Frankfurter 
Being Restored in Germany 


The home of the original frank- 
furter is being restored in Frankfurt, 
Germany, and soon will be selling the 
product to the public again, accord- 
ing to the German Tourist Office. 

“Frankfurter Wurstchen,” or “Little 
Frankfurt Sausage,” came out of the 
oldest Frankfurt pork butcher's shop, 
founded in 1559 on Roemer Hill in 
the center of the city. Destroyed dur- 
ing the war, the shop is being rebuilt 
by Mrs. Rosa Heim and her son, Hein- 
rich, who are carrying on the family 
business in the 13th generation. 


Management Conference 
for Wholesale Grocers 

Fifty-two wholesale grocer repre- 
sentatives have registered for the sec- 
ond Management Development Con- 
ference of the United States Wholesale 
Grocers’ Association, according to 
Harold O. Smith, jr., USWGA execu- 
tive vice president. The conference 
is scheduled for October 6, 7, and 8 
at New Orleans, La. 

The four major subjects of the meet- 
ing are management planning, lower- 
ing warehousing costs, savings in 
delivery costs, and selling. 
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= || Diced Sweet Pickles! 





1FO'S 
vusi- 
Jern @ Produced according to packer specifications and specific standards by key 
ors production men formerly associated with the Goldsmith Pickle Company. 
4 @ ACE employs the original dicers and other production machines designed 
Be and used by us at Goldsmith. 
t of 
Jon’t @ 28 years of experience and know-how in the pickle business are uniformly 
‘kets diced (no chips, no seeds!) . .. and assure you of 100% usable product, 
pood net weight. ACE Diced Sweet Pickles are especially grown under controlled 
irae cultivation in the nation’s richest pickle producing area. 
and write to Dept. NP for samples & prices. 
ning 
ities. @ Come to “ACE” for all your pickle requirements! 
vhat 
iteri- 4 
pted 
rec- * 
oles- 
» | Ace Pickle Compan 
pric- 
‘an SERVING THE MEAT INDUSTRY AND INSTITUTIONAL TRADE 


each 1622 SOUTH KEELER AVENUE « CHICAGO 23, ILLINOIS © TEL. RO ckwell 2-5755 
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furt, © 
Aen SKINLESS FRANKFURTERS! 
cord- 
fais So says the luncheonette supervisor 
on of a large chain organization. 
hop, t 4 Yes, the exclusive Roll-A-Grill method is proving to be 
il in the best possible way to cook skinless frankfurters, as well 
dur- as other types of sausages. The heating elements of 
built Roll-A-Grill rotate back and forth in a unique rhythmic 
tein- motion, grilling the frankfurter evenly on all sides — self- 
mily basting it — sealing in the natural juices to retain maxi- 
mum flavor of the meat! 
a bee 16 OMERATE AMONG MANY USERS: 
» e i I Kosh 
| | JUST PLUG IN — NO INSTALLATION NEEDED ‘en ¢ ee ee 
epre | ® Little Rock Packing © Christman 8 ES e o, Tennetsee Packers Co. 
oa j 
‘sec: | NO SMOKE—NO ODORS SE a, . cmmnsene “SS 
Con- | ° David Davies’ hea e Seumaiae Woukdas Co. ° Tecan Packers, . 
i @ Arden Farms Packin 
esale } WILL MAKE YOUR FRANKFURTERS LOOK BETTER — TASTE BETTER! kc’ Wonkiewiers Ine. Hyurade Food Products Armour & Go." 
: to IDEAL FOR SKINLESS TYPES—FINE FOR OTHER SAUSAGES, TOO! ° Eikton ‘Packing Co © Gook' Packing, Go Hormel. Packing 
? @ Standard Sausage Co. @ Parrot Packing Co. Inc, @ tordan’s Ready-To-Eat 
kecu- Gleaming, stainless steel construction. ee Lyon, Bret. tes. i po ee iieiill | 
rence Sanitary and attractive, easy to keep clean. ; : 
nd 8 J. J. CONNOLLY, Inc., 457 W. 40th St., N.Y. 18, N.Y., Dept. P-9 
457 West 40th St Please send complete ROLL-A-GRILL literature at once to 
neet- N 
ew York 18, N. Y. NAME 
gee Phone CH 4-5000 | FiRM at 
Pe Cable Address: JAYCONLEY ADDRESS 
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Now! To help grocers move 
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With thousands of other food and non-food 
items to handle, supermarket operators 
don’t always have time to give high-volume 
’ canned foods proper attention. So Continental 
’ has gone to work for them. We’re searching 
the country for better ways of handling, storing 
and selling canned foods. 


Our new Canned Foods Merchandiser will 
bring the grocery trade simple, workable ideas 
every month. We’re supplementing it with a 
complete monthly workbook, mailed direct to the 
operators. We’re going to help sell your canned 
foods where they must be sold—in the stores! 


CONTINENTAL € CAN COMPANY 


EASTERN DIVISION: 100 E. 42nd St., New York 17 
CENTRAL DIVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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August Meat Processing Above 1953; 
Large Gain in Sausage Production 


ME processing operations under 
federal inspection during the four 
weeks of August 1 through 28 were 
conducted on a larger scale than in 


the corresponding period of last year, 
a U.S. Department of Agriculture re- 
port indicated. Aggregate volume of 
such operations was about 71,952,000 

















MEATS i MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
NSPECTION—AUGUST 1 THROUGH AUGUST 28, 1954, COMPARED WITH 
FOUR-WEEK PERIOD, AUGUST 2 THROUGH AUGUST 29, 1953. 
Aug. 1-Aug. 28 Aug. 2-Aug. 29 34 Weeks 34 Weeks 
1954 1953 1954 1953 
Placed in cure 
Beef 14,227,000 9,974,000 97,170,000 76,243,000 
Pork... 239,254,000 225,709,000 2,000,428,000 2,116,083,000 
Other 238,000 302,000 1,268,000 1,314,000 
Smoked and/or dried— 
Beef 4,308,000 4,594,000 38,271,000 31,762, 
Pork 178,530,000 167,766,000  1,393,713,000 1,460,201,000 
Cooked meat 
Beef 6,113,000 3,962,000 47,675,000 41,153,000 
Pork 22,302,000 20,968,000 167,620,000 187,694,000 
Other 382,000 216,000 2,514,000 1,764,000 
Sausage— 
Vg ee Core ie 13,167,000 12,541,000 125,109,000 127,128,000 
To be dried or semi-dried ....... 10,923,000 10,312,000 85,355, "000 82,152,000 
US UUMIEIE. 5. od oiciccas cee ess. 48,014,000 46,582,000 383/967,000 366,009,000 
Other, smoked or cooked ......... a 858,000 50,021,000 407,506,000 401,168,000 
rrr ee 21,960,000 119,456,000 1,001,935,000 978,472,000 
Loaf, head cheese, chili, jellied 
(ae eer 14,749,000 14,905,000 130,072, 128,079, 
EOE, CHURM, FORRES oie ciceeecses 46,368,000 44,769,000 ey 23,613, ‘O00 
Bouillon cubes, extract ............ 364,000 155,000 1,938,000 2,079,000 
I dev tie enikic c.eew eh eaae 64,265,000 56,630,000 485,587,000 486, 696,000 
PPR ere eee 220, 6,653,000 67,367,000 46,772,000 
IN ce overt 6c ccca ve bee 50 cnet 9,670,000 12,499,000 103,641,000 99,412,000 
Miscellaneous meat product ........ 3,114,000 2,22 28,256,000 24, 
DOr, TONBSTOR ...o5 vecsccee 108,904,000 95,238, ‘000 
Lard, refined 94,202,000 95,194,000 
Oleo stock ...... 9,183,000 : 7,974,000 76, 228" 000 76,182,000 
OOP ee oc ier ed seat 11,863,000 8,811,000 98,473,000 67,188,000 
Rendered pork fat 
EE ocd ws ucep dues baebecee's 7,061,000 é. 028,000 58,824,000 71,243,000 
IED Wb 6 vihe sw i.40-0d veeseRee ees 4,809,000 131,000 35,501,000 41,892,000 
Compound containing animal fat.... 33,433,000 on’ ‘931, 000 269,777,000 232,487 ,000 
Oleomargarine containing 
ar eaerrerr rr ree 2,267,000 3,159,000 18,719,000 22,772, 
Canned product (for civilian use 
and Dept. of Defense ........... 110,307 ,000 119,496,000  1,250,681,000 1,309,792, 
SURI: tre S52. «aio Swaseas wade 1,120,703,000 1,058,751,000 9,505,681,000 9,969,891,000 
tThis figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such as curing first and then conning. 














CUTTING MARGINS ON HOGS CONTINUE TO IMPROVE 


(Chicago costs and credits, first two days of the week) 


Cutting margins on hogs continued 
to improve this week as live costs 
worked lower at a faster rate than did 
average pork prices. Light hogs moved 
higher on the positive side of the 
margin, while medium-weights rez ached 
the border line and heavies were not 
very far behind. 

















This test is computed for illustra- 
tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and realiza- 
tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week. 


























—— 180-220 Ibs. 220-240 Ibs. ——240-270 * —- 
Value Value alue 
Pet. Price per perecwt. Pct. Price per per cwt. Pct. Price oy per cwt. 
live per cwt. fin. live per cwt. fin. live per cwt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ...12.6 41.9 $5.28 $ 7.66 12.6 41.9 $ 5,28 $ 7.45 13.0 42.9 $5.58 $ 7.85 
PICBICS: cicascce ve 8 re 28.2 1.58 2,28 5.5 27.9 1.53 2.17 5.4 27.1 1.46 2.09 
Boston butts ae 34.6 1.45 2.11 4.1 34.1 1.40 1.97 4.1 34.1 1.40 1.94 
Loins (blade in). 101 44.4 4.48 6.48 9.8 44.4 4.36 6.16 9.7 43.7 4.24 5.99 
eo .. |: ... $12.79 $18.53 ... ... $12.57 $17.75  ... ... $12.68 $17.87 
Bellies, S. P.....11.0 36.8 4.05 5.81 9.5 36.8 3.50 4.95 4.0 36.8 1.47 2.10 
Bellies, D. 8..... ..- ie Ree es 2.1 24.9 52 15 8.5 24.9 2.12 2.94 
PRE OED co ccccee doe a 3.2 18.7 44 62 4.5 14.4 .65 91 
BN” ee rere 1.7 .28 1.7 124 19 .28 1.9 11.4 -22 31 
a eee 2.2 00 2.2 15.9 33 49 2.2 15.9 .35 .49 
P.S. lard, rd. wt. 14.8 3.33 13.3 15.5 2.07 2.93 11.3 15.5 1.75 2.46 
Fat cuts and lard. ... $ 9.92 4 $ 7.05 $10.03 gi, 
SPAPOFIDG once see a 97 1.6 28.6 46 -66 1.6 24.6 
Regular trimmings 3.2 97 2.9 20.6 .60 87 4 20.6 
Feet ,tails, ete... 2.0 .29 2.0 20 .28 i a 
Offal & miscl. ...... 1,10 - 75 1.08 
T — YIELD 
& VALUE ....69.0 21.94 $31.78 70.5 . $21.63 $30.67 71.0 $21.16 $29.79 
Per Per Per 
ewt. ewt cewt. 
alive alive alive 
CRG OE ROBE. oc cceesadnvesucs $19.52 Per ewt. $19.88 Per ewt. $19.88 Per ewt. 
Condemnation loss .......... 12 fin. 12 fin. a fin. 
Handling and overhead...... 1.85 yield 1.64 yield 1.49 yield 
TOTAL COST PER CWT. ... 21.49 31.14 21.64 30.69 21.49 
Wie es) er 21.94 31.78 21.63 30.67 p 3 
Cutting margin ........... +.45 +$ .64 —§ .01 —§ 
Margin last week ......... +.08 + .12 _— .25 35 














SEPTEMBER 25, 1954 


Ibs. larger than in the same period 
a year ago. Not only was there a gen- 
eral increase in the amounts of beef 
and pork processed, but substantially 
larger amounts of sausage room items 
were produced and more lard ren- 
dered and bacon sliced. 

The total volume of sausage room 
products amounted to 136,709,000 
Ibs. compared with 134,361,000 lbs. 
last year — a 2,348,000-Ib. increase. 
Total volume of steaks, chops and 
roasts processed rose to 46,368,000 
Ibs. from 44,769,000 Ibs. in the same 
four weeks of 1953. 

Slicing of bacon increased by 7, 
635,000 Ibs. to 64,265,000 Ibs. from 
56,630,000 Ibs. last year, as more 
of the desirable new crop hogs began 
to arrive, thus increasing the supply 
of better slicing product. 

Lard rendering increased substan- 
tially to 108,904,000 Ibs. as against 
95,238,000 Ibs. in the same four 
weeks of August last year. Lard yield 
per hog was considerably larger than 
in the same month of last year. 

There was a moderate increase in 














MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD 
AUGUST 1, THROUGH AUGUST 28, 1954 
Pounds | of finished product 
icing Consumer 
aa in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ths.) 
Luncheon meat ....... 2,971,000 9,615,000 
Canned hams .. 8,266,000 406,000 
Corned beef hash ..... 5,550,000 
Chili con carne ....... 10,227 ,000 
VIREO 65s cccndetin < 4,780,00) 
Franks, wieners in brine 400,000 
Pe St ere eee 611,000 
Other potted or deviled 
meat food products...  ...... 2,940,000 
TAMIR - cacscide dé atc 239,000 2,959,000 
Sliced dried beef ...... 12,000 410,000 
LIGGP BOOGRES 66 ccticor | ceeeae 145,000 
Meat stew (all product) 67,000 3,194,000 
Spaghetti meat products 153,000 5,895,000 
Tongue (other than 
pl) reer 58,000 53,000 
Vinegar pickled products 675,000 1,113,000 
MUIR GRUUEEO vciccstesas Stdcons 435,000 
Hamburgers, roasted or 
cured beef, meat and 
ET Pea 135,000 2,196,000 
Oe eee 1,114,000 16,416,000 
Sausage in oil ........ 402,000 262,000 
pre ah eaete 553,000 
Brains Page 181,000 
PDOOR binkiis « «os akaepada 64,000 18,000 
All other at with 
emeat and/or meat by- 
products — 20% or 
ee oe 375,000 6,149,000 
Less than 20%..... 214,000 10,605,000 
WOE ae aes viwete ces 25,395,000 85,110,000 











the canning volume of some meats 
and meat food products in the four 
weeks of August compared with last 
year and July of this year. Volume 
of the 3 lb. and larger institutional- 
size cans rose to 25,395,000 Ibs. frong, 
23,532,000 Ibs. last year, while July 
output was 24,157,000 lbs. Corre- 
sponding production in the consumer, 
or under 3-lb. cans, was 85,110,000 
Ibs. compared with 92,580,000 Ibs. 
last year and 83,405,000 Ibs. in July, 
this year. Total canning was larger 
last year, however. 
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Meat Production 20% Above Holiday 
Week; Pork Output Most Since January 


Production of meat, back on full 
schedule after the short Labor Day 
week, rose sharply to reach the largest 
volume since January, according to a 


and the largest kill since January. 


Production of beef, under an 18 


per cent increase over 167,000,000 


lbs. the previous week, reached 197,- 





Beef 
Week Ended Number Prod. 


Sept. 18, 1954 .. 382 197.5 168 
Sept. 11, 1954 .. 323 167.0 145 
Sept. 19, 1953 .. 408 207.6 167 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


Week ended September 18, 


Veal 
Number Peed. 
-<- a 


AVERAGE WEIGHTS (LBS.) 


Cattle Calves 
Week Ended Live Dressed Live Dressed 
Sept. 18, 1954 .. 935 517 245 137 
Sept. 11, 1954 .. 935 517 250 140 
Sept. 19, 1953 .. 947 509 247 136 


1954, with comparisons 


Pork Lamb and Total 
(excl. lard) Mutton Meat 
Number Prod. Number Prod. Prod. 
1,126 146.8 317 13.6 381 
922 120.2 239 10.3 318 
976 129.1 336 14.1 374 
LARD PROD. 
Sheep and Per Total 
Hog Lambs 100 mil. 
Live + Live Dressed lbs. lbs. 
226 130 93 43 13.3 33.8 
226 130 93 43 13.3 27.7 
226 132 90 42 13.0 28.6 








U.S. Department of Agriculture re- 
port. Total volume of meat produced 
under federal inspection increased 20 
per cent to 381,000,000 Ibs. from 
318,000,000 Ibs. the week before, but 
ranged only 2 per cent larger than the 
374,000,000 Ibs. produced in the cor- 
responding period last year. 

Slaughter of all animals rose sharp- 
ly, that of hogs passing the million 
mark for the first time since March 


500,000 Ibs., but was about 5 per 
cent smaller than the 207,600,000 


lbs. amas in the same week of | 


1953. 
Veal output at 23,000,000 Ibs. was 
the largest of the year and was about 


14 per cent above the 20,300,000 Ibs. _ 


the week be ste but only slightly 

larger than the 22,700, 000 Ibs. pro- 

duced in the same 1953 eee 
Production of pork rose 22 per cent 


to 146,800,000 Ibs. over the 120,200,- 
000 Ibs. the previous week to reach 
the largest weekly volume since Jan- 
uary. It was also 15 per cent larger 
than the 129,100,000 Ibs. in the same 
week a year earlier. Lard production 
was up sharply at 33,800,000 Ibs. 
compared with 27,700,000 Ibs. the 
preceding week and 28,600,000 Ibs. 
last year. 

Lamb and mutton output totaled 
13,600,000 Ibs. in a 22 per cent in- 
crease over 10,300,000 Ibs. the week 
before, but lagged below the 14,100,- 
000 Ibs. produced a year ago. 


ANIMAL FOODS PRODUCTION 


A total of 33,190,659 Ibs. of canned 
food and canned or fresh frozen com- 
ponent for dogs, cats and like animals 
was prepared under federal inspec- 
tion and certification in August, the 
U.S. Department of Agriculture has 
reported. This compared with 31,106,- 
378 lbs. in July and 23,452,822 Ibs. 
in August last vear. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Sept. 18, with compari- 
sons: 


Week ended Previous Cor. Week 
Sept. 17 Week 953 
Cured meats, 
pounds ..... 
Fresh meats, 
pounds, ..... 14,737,000 
Lard pounds .. 2,975,000 


-13.756,090 10,473,000 29,170,000 


9,449,000 14,164,000 
2,445,000 4,520,000 
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arger p= 
same CHICAGO prices 
ction 
lbs. WHOLESALE FRESH MEATS CARCASS LAMB 
CARCASS BEEF (1.c.1. prices) 
the Native steers Sept. 21,1954 Prime, 30/40 .............. 43@45 
) lbs. Prime, 600/700 ....... 41 @41% Prime, 40 WP -cviscaess vee 43 45 
Choice, 500/700 ....... 40% @41 Choice, 30/40 .......004, . B@ 45 
Choice, 700/800 ....... 40% @41 Choice, 40/50 2.6... eee eee 48@45 
Good, 700/800 ........ 87 @37%, ~—- Good, all wts. ...........+.-39@41 
taled Commercial cows ..... 251, 
t in- Can, & cut, cows ..../ 18% SAUSAGE _MATERIALS— 
athe alaald tle vo o6 eae 24h FRESH 
week 
STEER BEEF CcuTs Pork trim., reg. 40%, 
100,- Prime: toast tats canaucsds 22 
Hindquarter .......... 55.0@57.0 Pork trim., guar. 50 ¢ 
Forequarter ...........31,0@33.0 a | eee concede G2 
WRN fe si ecaseket Nike's. 1d ON 46.0@47.0 Pork trim., 50% lean, 
ION Trimmed full loin .90.0@92.0 ee 
Regular chuck ...... 35.0@36.0 Pork trim., 95% lean, 
|, ere ce 13.0@16.0 SS ere 46 
inned ee 28.0@30.0 Pork head meat ........ 25 
i RP eer Pork cheek meat, trim., 
com- Sore DUCE css 5.5 501s 13.0@14.0 DbIs. 2... es eeceeseeeee 27% @28'4 
. Flanks (rough) ....... 13.0@14.0 C.C. cow meat, bbls..... 28 ey 
imals Pg orion ; Bulli meat, bon'ls, bbls...33 @33% + Contgine “APS 
“ih ef tri 75/85 s 211, 
spec- | “*iisiauare Beet trim. Vas tak. + Coneine "XPA" 
orequarter J : *9 ° ot bo 
, the ee a eee Bon'ls, chucks, bbls. .... 28 ° 
» has Trimmed full loin ....80.0@82.0 Beef, cheek meat, trmd., 21 %* More Effectively ! % Safer! 
: as Regular chuck 35.0@36.0 sic SO Se oe ha ay 4 o + 
106.- Foreshank ......... ene «eet Seek Seek ee. ee * More Economically ! * Faster! 
, ’ aS re ase .0@30.0  & bch Meg a ‘ 7 
> Ibs. | Re ao ay sn 0@n3.0  Vexl trim, bon'ls, bbls...25 @25% SANO — with XPA, the exclusive Sanfax additive, 
Short plate ....... .. -138.0@14.5 insures deeper netrati i . * 
| Flanks (rough) ....... 13.0@14.5 FRESH PORK AND ole scant are - “or into hair follicles, loosens 
Good: PORK PRODUCTS cots quicker .. . the bristle and root come out 
NTS RSA AL cura ieee 44.0€@45.0 tek. meu together. SANO 122 is Guaranteed! You can't lose! 
Regular chuck 33.0@35.0 , ia ns . ° 
ate ae 27 0@08.0 — Hiums, skinned, 10/14 ... 44 | Write or Wire for Information 
n the “Ee ep 44.0046.9 Hams. skinned, 14/10). aoe 
Loins 67.0@70.0 Pork loins, regular 8/12.47 @438 } 
pari- ert ea a oo. ce ae Pie. SA Pork loin, boneless, 100's 64. @65 | : 
Shoulders, 16/dn., 100's. 3 
berg & BULL pang gae Picnics, 4/6 Ibs., loose..30 @30%4 | ’ 170 Central Ave. 
3/dn, range cows (frozen)... ..ol@e- 4enices, 6/8 Ibs., loose. .20 @2M,q | 2 
3/4 range cows (frozen).... 5S hang ids ” : sat: ; " a. (I Atlanta, Georgia 
pn a — Pat ll bi Boston butts, 4/8 Ibs.,..36 @3s | 
Ze o ange cows rozen)....S0@? Tenderloins, fresh, 10°s.. 84 
170,000 Bulls, 5/up (frozen)......... 86@a90 Nite ‘ae, ‘iy Stee ee 11 @11y% | 
Reni . ‘oe 9 
164.000 BEEF HAM SETS mare 808 22 eee 
720,000 EMGCHION J .cccccccsessce ©@S8 Snouts, lean in, us... 8 @Y 
TRGED ceccctsceccescscoe Qian ROG, S05, DEM citar eaees 7 
OEM, sic sbeivsetieedees 36 
BEEF PRODUCTS SAUSAGE CASINGS Warm 
Tongues, No. 1 ........30 @831 (l.¢.1. prices quoted to muanu- e 
Hearts, ep Soka stveiarse 14 alt, facturers of sausage) | ig ‘ ‘ 
Livers, selected ........ 23 Beef casings: 4 
Livers, regular .........14 @l15 Domestic rounds, 1% to | > 
EA, GORMEEE 65s css oe 8 LM MM. cocencdceses 55@ 70 . 
Lips, unscalded ........ 64,@ 7 Domestic rounds, over ywith 7 the ® 
Ervine, WORIGGE 2.2 eke 5% 1% wm., 140 pack .. 75@1.10 ‘ Py 
Tripe, cooked ....... . 6 @ 6% Export rounds, wide, , 
ee oa Laie ebse:caca aoe 6 @ 6% over 14% mm. ......- 1.35@1.65 
| SAA iice ee 6 @ 6% Export rounds, medium, 
te RR Ae emo 5d @i% 1% @1% mm. ....... 85@1.35 
Export rounds, narrow, ‘ 
FANCY MEATS 1% mm. under ...... 1.00@1.25 ° . ° 
(Le.l. prices) No. 1 weas., 24 in. up. 12@ 16 Will stop warm air of 
Reef tongues, corned....35 @z&8 No. 1 weas., 22 in. up. 9@ 12 . 
Veal breads, under 12 07 ano wee 2 ame ‘“e one 10 ete regis Sab 
ee lO. sc kare ne ven 74 @7 Middles, sew., 1%/2 in. @1.30 
Calf tongue, 1/down fa24 Middles, select, wide, a - when oor is opened. 
Ox tails, under % Ib. ... 8 @l2 me, rere coat 1.25@1.65 er x. 
ROONEY SENET - Pecchce ce cas 9 @l4 Middles, extra select, BE > 4 tr @) 
2M, Qi lis... coves ss 1.95@2.25 ELECTRIC COMPANY 
WHOLESALE SMOKED Middles, extra select, e d 
under 1% mm. ......1.00@1.25 Established 1900 
MEATS Beef bungs, exp., No. 1.. 28@ 32 
Hams, skinned, 14/16 Ibs., Beef bungs, domestic ... 18@ 24 3089 River Road River Grove; Hil. 
ON OS Sere aes nd Dried or salt, bladders, — ‘ 
Hams, skinned, 14/16 Ibs., 8-10 in, wide, flat... 7 18 
ready-to-eat, wrapped. . 51g 10-12 in. wide, flat ... 9@ 15 re 
Hams, skinned, 16/18 Ibs., P ie in. wide, flat ... 17@ 24 
rr i) *ork Casings: 
Hams, skinned, 16/18 Ibs., Extra narrow, 29 pes 
ready-to-eat, wrapped. . 55 mm. & dn. ......68. 3.90@4.25 CUT a o}} 
aed ee Spas ma gos@a.s KEEP QUALITY HIGH WITH 
brisket off, 8/10 Ibs. ps @32 WAM. 6 oc vc os 4 6Oe 39 @4.15 
bo rrr 50 32@35 mm. . «+e 2.75@3.00 - 
Bacon, fancy square cut, Spec. med., 35@38 mm.1.90@2.40 
seedless, 12/14 Ibs. Export bungs, 34 in. cut 42@ 47 
WERE coc ana.d, 49 zarge prime bungs, Sita 
Bacon, No. 1 sliced, 1-Ib, 34 in, cut .......6e. 23@ 32 
open-faced layers .... 61 Small prime bungs ...... 12@ 19 
Middles, 1 per set, 
CC a RE rere 55@ 70 
VEAL-—Smin OFF asings (per hank): 
APCASS OR ies ik, cece 4.50@5.00 
, (1.e.1. prices) Ce eee 4.50@5.00 
Promo; SO/210 2.2... $39.00@ 41.00 os mm. os < 
Prime, 110/150 ...... 37.00@39.00 20/22 mm. ‘203.5 
Choice, 50/80 ........ 34.00@36.00 18/20 mm wane 9 
Choice, 80/110 ....... 37.00@39.00 16/18 mm. ...... ...1.33@1.50 
Choice, 110/150 ...... 35.00@37.00 ii ; 
or wae raps ooeaiged THE PERFECT ALBUMIN BINDER 
Good, 80/110...) .... 34.00@37.00 DRY SAUSAGE 
Good, 110/150 ....... 31.00@34.00 ( ; 
, rei . o7 a1. l.e.l. prices) 
Commercial, all wts...27.00@31.00 Cervelat, ch. hog bungs.. 89@ 93 BD 
BUGRINERE ce ccakensncveas 44@ 48 0 
CARCASS MUTTON F 7 7 Mixing Company, Ine. 
Sr 71@ 75 | - 7 
(1.¢.1. prices) FIOINCGINOT viccugecwis-coute 4@ 77 
Choice, 70/down ........ 16 @iz D,. €. SA cence S2@ 85 19 VESTRY ST. NEWYORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO, CANADA RUsseli 1.0751 
Good, 70/down ......... 14 @l5 Genoa style salami, ch... 96@1.00' ————s 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
| (l.c.1. prices) (1.e.1, prices) 
| ee sausage, hog cas. “53% arn % Wish + —_ 
-ork sausage, sheep cas. @55 ole for Sausage 
Attention bid odie ie Frankfurters, sheep cas..50 @51 Caraway seed .... 26 29 —r 
Frankfurters, skinless ..3914@41% Cominos seed . - 31 
Bologna (ring) ......... 37% @45 Mustard seed, 
Bologna, artificial cas...33%@36% Se - 2 
Smoked liver, hog bungs.39% @42%, Yellow American.. 17 a 
| New Eng. lunch., spec..60 @64 ree 37 44 
| M@Sitbes hee asso ene 31% Coriander, Morocco, WH 
| Polish sausage, smoked..47 @61 Natural No. 1 17 21 
| Pickle & Pimiento loaf.34%4@43%,  Marjoram, French. 40 47 
2 eee 35%, @4214 Sage, Dalmatian, 
| | RS ae 40 @57% NO. 1 ...cccceee 50 58 
PREG and BUY |  $§mokie snacks ..... ee 52 
| Smokie links ....... eels 5914 CURING MATERIALS Pris 
Cwt. Prit 
Nitrite of soda, in 400-Ib. Cho 
the B tt li C t ‘“ SPICES bbls., del. or f.0.b. Chgo, .$10.06 = 
se e er ua ity u S: (Basis Chgo., orig. bbls., bags, ge oy oe. oe 11.25 Stee 
| bales) Small crystals gg vttteeeess 14.00 pt 
Whole Ground Medium crystals ........ 15.40 
e | Pure rfd., gran. nitrate of 
BONELESS ROUNDS | Allspice, prime veeeaeds 18 1.27 MDM ais 5 eau. se 5.25 
| Resifted .......+4- : Pure rfd., powdered nitrate 
Chili Powder ....... =¢" 47 Ree 6.25 Pri: 
° SIRLOIN BUTTS Chili Pepper ....... So 47 Salt, in min. car. of 45,000 7 
Cloves, — as ~ 4 9 Ae © New rego ).. 27.00 E 
Ginger, Jam., unbl... -0.b, go.: Gran. (ton).. ‘ ; 
e BONELESS STRIPS Mace, fancy, Banda. .. 1.80 Rock, per ton in 100-lb. F 
West —— weters e et “ bags, f.o.b. whse., Chgo.. 26.00 
Bast Indies ...... Ar . Sugar— = 
e SHOULDER CLODS ae flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y. 6.08 r 
— ‘ Paka =e = a standard cane ore bes ‘ F 
est India utmeg. .. SN, ./o-a b'n.c eka onk neu .50@8.80 
e RIB EYES Paprika, Spanish ... .. 51 Packers, curing sugar, 100-Ib. } 
Pepper, Cayenne .... .. 54 bags, f.o.b. Reserve, La., I 
Red, No. 1 ...... os 53 TeBS 2% ..ceccsccecvccenes 8.10 I 
CUT FROM NORTHERN UTILITY CATTLE ONLY! Pepper, packers ..... 91 1.01 Dextrose, per cwt F 
ed TERIOR oc teccgsccce 86 95 Cerelose, Reg. No. 58 ..... 7.35 y 
j Black Lampong ..... 86 95 Ex- Whee., CICERO iiciee 60 7.45 I 
Contact > | 
| Ch 
S. BECK ME f T CO. PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland : 
i P FRESH BEEF (Carcass) Sept. 21 Sept. 21 Sept. 21 
Pr s of Meats for Sausage Manufacturers STEER: ‘ 
from Northern Canner & Cutter Cows and Bulls Choice: 
500-600 Ibs, .......... $41.00@42.00 $41.00@43.00 $42.50@44.00 
725 W. 47th STREET ° CHICAGO, ILL. {100-700 Ios. ee. e ee 40.00@41.00 40.00@41.00 42.00@43.00 
700d: 
Phone KEnwood 6-8180 500-600 Ibs. .......... 37.00@ 40.00 37.00@38.00 39.00@ 42.00 
ols UU | 35.00@38. 36. )37. 8. 41. 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS Pastis conte a 
BOO W0O TOS. ci cecccess 33,00@36.00 34.00@36.00 33.00@39.00 
cow: 
Commercial, all wts.... 24. 00@26.00 25.00@29.00 26.00@31.00 
Utiity, all wt. .i2.... 2 23.00@25.00 23.00@25.00 24.00@28.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) ¢ 
Choice: 
Pee We. COW. cccees 37.00@40.00 36.00@38.00 34.00@37.00 
Good: 
See te. GOWN \.. 602%s< 35.00@37.00 36.00@38.00 32.00@35.00 . 
LAMB (Carcass): 0 
Prime: 
eee 41.00@42.00 39.00@41.00 37.00@39.00 
a eee 39.00@40.00 37.00@39.00 None quoted 
Choice: 
oD ere 41.00@42.00 39.00@41.00 37.00@39.00 P 
SLED, wdieba'e ae eee 39.00@40.00 37.00@39.00 None quoted P 
Good, all wts. ........ 38.00@40.00 34.00@38.00 32.00@37.00 P 
MUTTON (EWE): 7 
Choice, 70 Ibs. down ... 18.00@22.00 None quoted 15.00@17.00 € 
Especially made Goed, 70 Ibs. down .... 18.00@22.00 None quoted 15.00@17.00 C 
for colorin FRESH PORK (Carcass): (Packer Style) (Shipper Style) (Shipper Style) € 
9 RUIN lie ss. secs ess None «uoted 38.00@40.00 None quoted 
sausage casings TACO BB. kc cceccccss 35.50@87.50 35.00@88.00 34.00@35.00 
I 
FRESH PORK CUTS No. 1: I 
WARNER-JENKINSON MFG. CO. LOINS: ee i 
8- Re ak svenes ce aee @n6. 58.00@62. 53. 58. 
2526 BALDWIN ST. + ST. LOUIS 6, MO. anata apg 53.00@56.00 58.00@60.00 53.00@58.00 ‘ 
1 a a ee 53.00@56.00 52.00@54.00 51.00@56.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
eG Liekie's mi bunc-s ern 35.00@40.00 38.00@ 40.00 38.00@40.00 ' 
HAMS, Skinned: 
{ LON RR GA eccc 54.00@57.00 58.00@62.00 55.00@59.00 
SAUSAGE -MEAT LOAVES - SPECIALTIES fee oer B3.00g56.00 -ssoneeo0) 85:00 89.00 
BACON, “Dry Cure’’ No, 1: 
taste better and sell better when fortified with a toe. 51.00@56.00 56.00@60.00 58.00@64.00 
4 2 é 8-10 Ibs. 50.00@54.00 52.00@56.00 55.00@60.00 
> ° ri ic an d oO nion J uices ! | 10-12 Ibs. 48.00@53.00 50.00@54.00 53.00@56.00 
| LARD, Refined: 
i : : | 1-Ib. cartons ......... 21.75@23.00 23.00@24.00 22.00@24.00 
These standard strength Liquid Seasonings provide a 50-Ib. cartons & cans.. 20.50@22.00 22.00@23.00 None quoted 
“Flaver Control” that peps up your products, cuts TOUS: pS vtwcv i Seccuses 19.50@21.75 20.00@22.00 20.00@ 23.00 
costs and boosts your profits. Uniform, full-bodied | 
natural flavor is yours the year around by simply add- | 
ing these potent juices to your present formulas. Go M. e § MACKIN COMPANY 
after sales with easy-to-use Liquid Garlic and Onion! | MEAT BROKERS 
PORK LARD BEEF 
| 
VEGETABLE JUICES, INC. | 327 South La Salle Street 
| Chicago 4, Illinois 
664-666 W. Hubbard St. Chicago 10, Illinois ; 
° TT CG 2345 PHONES Webster 9-707! 
eG oe eee. 
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Fround 
' Sausage 


31 
44 
21 
47 
58 


».. 26.00 
Y. 6.08 
Sb@8.80 

8.10 


7.35 
7.45 


-ES 


Portland 
ot. 21 


0@44.00 
0@43.00 


0@ 42.00 
0@ 41.00 


0@39.00 


0@31.00 
0@ 28.00 


n-Off) 
0@37.00 
0@35.00 


01@39.00 
e quoted 


1@39.00 
e quoted 
1@37.00 


1@17.00 
1@17.00 


r Style) 
> quoted 
1@35.00 


1@58.00 
}@58.00 
1@56.00 


joked ) 
1}@40.00 


1@59.00 
1@59.00 


1@64.00 
1@60.00 
1@56.00 


1@ 24.00 
‘quoted 
1@ 23.00 
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MARKET PRICES 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Sept. 21, 1954 
Per Cwt 
Western 











Prime, 700/80) -$44.00@45.00 
Prime, 800/900 . 43.00@44.00 
Choice, 600/300 . 42.50@ 45.00 
Choice, 800/900 . 42.00@43.00 
(rood, 500/700 -. 40.00@ 42.00 
Steer, commervial .. 35.00@36.00 
Cow, commercial : 26.00 @ 29.00 
Cow, utility 23.004 26.00 
BEEF CUTS 
Prime: City 
Hindqtrs., s00/ 800... 55.0@ 59.0 
Hindgtrs., 800/900... 54.0@ 56.0 
Rounds, flank off .. 51.0@ 52.0 
Rounds, diamond bone, 
flank off ; -.. 02.0@ 53.0 
Short loins, untrim... 74.0@ 82.0 
Short loins, trim .102.0@ 115.0 
Flanks ... ; .. 15.0@ 16.0 
Ribs (7 bone cut) . 60.0@ tA 
Arm Chucks: ......0<. 39.0@ 41.0 
Briskets 28.0@ 29.0 
Plates aoness EG Seen 
Forequarters (Kosher) 42.0@ 44.0 


46.0@ 48.0 
82.0@ 33.0 


Arm chucks (Kosher) 
griskets (Kosher! 


Choice: 
Hindgtrs., 600 S800. 54.0@ 58.0 
Hindgqtrs 800/900... 52.0@ 54.0 
Rounds, flank off . 49.5@ 50.0 


Rounds, diamond bone, 


flank off 50.0@ 52.0 


Short loins, untrim... 70.0@ 78.0 
Short loins, trim..... 90.0@105.0 
Flanks ... ‘ 15.0@ 16.0 
Ribs (7 bone cut) . 544.0@ 60.0 
Arm chucks ......... 37.0@ 39.0 
Briskets 28.0@ 29.0 
Tae a6. Sain wialespincs 15.0@ 17.0 
Forequarters (Kosher) 40.0@ 43.0 
Arm chucks (Kosher) 43.0@ 46.0 
Briskets (Kosher) ... 32.0@ 33.0 
FANCY MEATS 
(L.e.l. prices) 
Cwt 
Veal breads, under 6 oz. $55.00 


bk ee ee 44.00@48.00 
12 oz. up 76.00@78.00 
Beef livers, selected. . 28.00 
ne 12.00 








Oxtails, over % lbs.... 10.00@12.00 
LAMBS 
({l.c.l. prices) 
City 
Prime, 30/40 .... . -$50.00@52.00 
Prime, 40/ 52.00@53.00 
Prime, 45/55 49.00@51.00 
Choice, 30/40 : 49.00@51.00 
Choice, 40/45 -..+.. 50,00@51.00 
Choice, 45/55 ... 48.00@50.00 
Good, 30/40 . .. 48.00@49.00 
Good, 40/50 . 47.00@50.00 
Good, 45/55 16.00@47.00 


Western 
45.00@ 46.00 
- 45.00@46.00 
- 45.00@46.00 

44.00@45.00 

42.00@ 44.00 


Prime, 40/45 .. 
Prime, hn 
Prime, 50/5. 
Choice, 55 own 
(ood, all wts 








FRESH PORK CUTS 


(Le.l. prices) 

Western 
Pork loins, 8/12 $50.00@52.00 
Pork loins, 12/16 49. 00@51.00 
tiums, skud., 10/14 20.00@53.00 
Soston butts, 4/8 39.00@42.00 
Spareribs, 8/down .... 49.00@52.00 
Pork trim., regular ... 28.00 
Pork trim., spec. 30% 44.00 

City 
Hams, sknd., 10/14 $49. 00@51.00 
Pork loins, 8/12 51.00@54.00 
Pork loins, 12/16 51.00@54.00 
VPienies, 4/5 34.00@37.00 








toston butts, 4/8 43.00@ 45.00 
Spureribs, 3 down 52.00 54.00 
VEAL—SKIN OFF 
(Le.L. prices) 

Western 

rime, 50/80 None quoted 
Prime, 80/110 . .841.00@43.00 
Prime, 110/110 39.00@42.00 
Uhoice, 50/80 None quoted 
‘hoice, 80/110 38.00@ 40.00 
Choice, 110/150 39.00@41.00 
tiood, 50/80 33.00@34.00 
Good, 80/110 . . 35.00@37.00 
Good, 110/150 34.00@36.00 
Commercial, all wts 30.00@32.00 


DRESSED HOGS 


(l.e.l. prices) 
6u to SO) Ibs $32.500034.50 
80 to 100 Ibs 32.50@34.50 
10) to 120 Ibs 32.50@34.50 
120 to 140 lbs 32.50@34.50 
BUTCHERS’ FAT 
Cwt, 
Shop fat co: 0'se' 0 es ee ac 
Breast fat . aoa . 2.00 
Inedible suet ; eae .. 2.25 
pe eee : 2.25 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Sept. 22. were reported 
as follows: 


CATTLE: 
Steers, ch. & pr $25, 00@26.00 
Steers, choice 22.50@24.00 
Steers, good 19.50@21.50 
Steers, commervial 17.50@19.50 
Heifers, choice 21.50@23.00 
Heifers, com’l & gd. 15.00@18.50 
Cows, com’l & gd None rec. 
Cows, util. & com'l.. 10.00@13.5« 
Cows, can. & cut 7.50@ 9.00 
Bulls, util. & com’l. 10.50@13.50 

HOGS 
Choice, 190/210 19.25@ 19.65 
Choice, 210/220 19.25@19.65 
Choice, 220/250 19,.25@19.65 
Good, 250/270 None rec. 
Sows, 400/down 16.50@ 18.75 

LAMBS: 
Good & choice 16.50@18.00 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per 


cewt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Sept. 11, compared with 


the same time 1953, 


was reported to THE 


NATIONAL 





PROVISIONER by the Canadian Department of Agriculture 
as follows: 
GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1954 1953 1954 1953 1954 1953 1954 1953 

‘Toronto $20.50 $18.58 $23.00 $: 21. 78 $26.05 $32.60 $21.50 $22.15 
Montreal 20.00 22.25 2.50 26.50 31. 10 20.00 19.25 
Winnipeg 18.75 17.00 21.00 a 20.00 17.00 
Calgary 20.42 18.70 17.94 18.45 18.35 
Edmonton 19.00 18,25 18.00 18.50 17.75 
Lethbridge 19.50 18.20 A eas 
Pr. Albert 18.25 ars 17.00 18.50 15.00 
Moose Jaw .. 18.00 17.00 16.00 17.25 16.00 
Saskatoon ... 18.25 16.50 19.50 17.80 16.70 
tegina 17.50 15.95 17.85 18.50 19.40 
Vancouver 19.50 17.85 18.50 19.35 19.75 


*Dominion Government premiums 
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that General All-Bounds 
meet your 
meat packing problems 





They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 





Cleated ends provide sure grip, and 
they are easy to handle 





SEND FOR FREE BOOKLET 


Write today for your copy of "The General Box’’. It’s full of 

facts on the better packing of many products. 

FACTORIES: Cincinnati; Denville, N. 

Kansas City, Louisville, Milwaukee; Prescott, Ark.; Sheboygan; 

Winchendon, Mass. General Box Company of Mississippi, 
Meridian, Miss. Continental Box Company, Inc., Houston. 


Genetal Box 


| GENERAL OFFICES: 1871 MINER STREET, DES PLAINES, ILLINOIS 


J.; Detroit, East St. Louis, 
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U. S. Patent No. 2659212 
Other Patents Pending 
The COL-FLAKE ice making machines 
are engineered to contribute to simple de- 


sign, efficient operation and sturdy con- 
struction for dependable, maintenance-free 
service. Operation is fully automatic, built 


to give uninterrupted 24-hour service, to 
produce flake ice at a fraction of the price 
of crushed ice purchased from outside 


sources 
Write Dept. ''N"’ 


Col-Flake 


ICE MAKING MACHINE 


COL-FLAKE Ice Flakes are dry, crisp, 
super-cooled. They are not crushed, 
chopped or ground — but removed from the 
freezing surface by indentation, fracturing 
the boud between the freezing surface and 
the ice. Super-cooled flakes are of correct 
size to prevent dulling of meat chopping 
knives, and to maintain uniform tempera- 
ture. These are but a few reasons why 
COL-FLAKE Ice Makers are most wanted 
by sausage manufacturers. 








TYPICAL INSTALLATION 


fol. Flake =: 





orporation 


2446 South Ashland Avenue Chicago 8, Illinois 

















Packers and 


Twistick-way of linking 


are hung vertically in the c 


13505 INTERURBAN AVE 
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TWISTK 





revolutionizes 
the making of 
skinless franks 
.. and saves you 
time and money! 


sausagemakers everywhere are quickly 
learning the money-making advantages of the 
skinless 
steel Twisticks will enable your own operators to 
produce up to 500 lbs. of franks per hour. Twisticks 


franks. Stainless 


age to double capacity .. . 


yet provide more uniform smoke penetration and 
bloom than other methods. 


Write for full details! 


THE TWISTICK COMPANY 


« SEATTLE 88, WASH. 








CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 











WEDNESDAY, SEPT. 22, 1954 
REGULAR HAMS 
Fresh or F.F.A Frozen 
aaeniati 4046 40440 
-40%n 4016n 
ania 40n 40n 
fees 40n 40n 
anata 4144n 4114n 
aeaeed 41%4n 414on 
414on 4ln 
SKINNED HAMS 
Fresh or F.F.A Frozen 
Ee iene 43b 43b 
th eee 4214 4214 
ROAD S000 4244 42%, 
16-18 .44€@44% 44n 
US ee 44441, 44n 
RR ee: 44 43a 
9: ateee 42 4llga 
40 40 
RY ote 89% 39n 
25/up, 2's in.353 35n 
PICNICS 
F me or F.F.A. Frozen 
28n 
27n 
27n 
27n 
27n 
8/up, 2's in. 25144@ 26 2514n 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls ...17%4 lin 
Jowl butts ..13 13 
8. P. jowls. 13 


BELLIES 
(Square Cut) 


Fresh or F.F.A. Frozen 


6-8 ......363on 361on 
ae 36125 36140 
ee eel 3534 @ 36 3544 





.36 
: 34 @ 34 ly 
34n 


33. 
D. S. 
BELLIES 
Clear 


FAT BACKS 
Fresb or Frozen Cured 





BARRELED PORK 
Clear Fat Back 
Pork 


100-125... 





LARD FUTURES PRICES 


FRIDAY, SEPT. 17, 1954 
Open High Low Close 
Sept.16.45 16.65 16.15 16.40b 
Oct. 14.60 15.10 14.60 15. >, 
Nov. 13.00 13.75 13.00 13. Sa? 
Dec. 13.00 13.65 12.9214 13.50 


Jan, 12.72% 13.35 12.72% 13.35b 















Mar. 12.95 13.50 12.85 13.50 
May 13.05 13.50 13.05 13.50 

Sales: 14,320,000 Ibs. 

Open interest at close Thurs., 
Sept. 16th: Sept. 309, Oct. 691, 
Nov. 578. Dee. 335, Jan. 102, Mar. 
75, and May one lot. 

MONDAY. SEPT. 20, 1954 
Sept.16.35 17.02%, 16.35 16.75 
Oct. 14.95 15.30 14.95 15.15 
Nov. 13.45 13.5714 13.40 13.57%4a 
Dec. 18.35 18.50 18.35 13.40 
Jan. 13.385 13.40 13.15 13.30b 
Mar. 13.25 13.37% 18.35 13.37%4b 
May 13.35 18.40 18.35 13.4@b 

Sales: 13,840,000 Ibs. 

Open. interest at close Fri., Sept. 
17: Sept. 289, Oct. 695. Nov. 559, 
Dec %. Jan. 1038, Mar. 77 and 
May 7 lots. 

TUESDAY. SEPT. 21. 1954 
Sept.16.95 17.00 16.40 16.40 
Oct. 15.22% 15.2214 7M, 15.00b 
Nov. 13.45 18 3.35 


Dec. 13.20 13.85 132.20 


Jan. 13.10 13.30 13. 4 
Mar. 13.2714 18.27% 13.25 
13.40 13.40 13. 371 





Sales: 17,440,000 Ibs. 

Open interest at close Mon., Sept. 
90: Sept. 252. Oct. 72%. Nov. n62. 
Dec. 319, ‘Jan. 105, Mar. 77, and 
May 16 lots. 


WEDNESDAY. SEPT. 22, 1954 
Oct. 14.85 15, 14.80 
3 





Nov. 13. BO 
Dee. 1° ; a 
Jan. : 5 
Mar. 13.20 3.5 
Mav 13.40 13.40 13.40 13. ‘40 
Sales: 6,880,000 Ibs. 
Open interest at close Tues., Sent. 
2ist: Sent. 55. Ort. 797, Nev. AO7 





Dec. 326. Jan. 102, Mar. 77, and 
May 14 lots. 

THURSDAY, SEPT. 23, 1954 
Oct. 14.85 14.85 14.5214 14.70b 
Nov. 13.30 13.30 13.15 13.20a 
Dee. 18.15 13.17% 13.00 13.10 
Jan. 13.00 12.85 12.95a 
Mar. % 18.10 13.00 13.10b 
May 13.35 13.85 18.15 18.25b 

Sales: 7,000,000 Ibs. 

Open interest at close Wed., 
Sept. 22nd: Oct. 724, Nov. 572, 
Dec. 323, Jan. 103, Mar. 79, and 


May 14 lots. 


CANADIAN KILL 

In its report on August, 
1954 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs at 164.0 lbs.; cattle, 
497.7 lIbs.: calves, 137.5 
Ibs.; and sheep and lambs, 
45.2 Ibs. These weights 
compare with 169.3, 504.2, 
139.4 and 42.4 Ibs., respec- 
tively, in Aug.. a vear ear- 
lier. The number of live- 
stock slaughtered in the two 
months were: 





Aug. 

1953 

Cattle 119,055 
Calves 56,771 
eee 244,665 
Sheep 61,168 


PACKER'S WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
Chicago . 4 tic aR eOO 
Refined lard, 50-Ib. cartons, 
EO. CICERO? 0% dcwaee 20.50 
Kettle rend., tierces, f.o.b 
Chicago Ae 
Leaf, kettle rend., tierces, 
f.o.b. Chicage 


Lard flakes ....... bya Weane 

Neutral tierces, f.o.b 
Chicago sees 

St: andard shortening* 





«8. AG eh 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Sept. 17. 17.121gn 15.50n 16.50n 


Sept. 18. 17.1249n 
Sept. 20. 17.25n 

Sept. 21. 
Sept. 22 


Sept. 23. 


15.50n 16.50n 
15.621%4n 16.621, 
17.1244n 15.37%a 16.373): 
- 17.00n 15.00n 16. poe 
16.50n 14.25n 15.25 


a—asked. b—bid. 


n—nominil, 
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BY-PRODUCTS ...FATS AND OILS 








TALLOWS and GREASES 


Wednesday, September 22, 1954 
' 





The quiet attitude on the part of 
consumers, together with submitting 
of lower bids for product, broke the 
firm hold maintained by sellers. Con- 
sequently, the market was pegged Yc 
lower late last week. Bleachable 
fancy tallow traded at 6¥c, prime tal- 
low at 6c, special tallow at 5%4c, No. 
1 tallow at 5'%c and yellow grease at 
5¥ac, all c.a.f. Chicago, a few tanks 
of each involved. 

A moderate follow-up trade took 
place on Friday and at the going 
levels. Many members of the trade at- 
tended the fats and oils outing at the 
Brookwood Country Club, in Addison, 
Ill. A few tanks of edible tallow sold 
at 10%c, Chicago basis. Eastern buy- 
ing interests were reportedly quiet. 
Resale all hog choice white grease was 
available at 9c, c.a.f. New York. 

At the beginning of the week, the 
tallow and grease market was quiet 
locally and in the East. Bleachable 
fancy tallow was quoted nominally at 
6c Chicago basis, but was bid at 65c 
in the East. Later trading was re- 
ported at 6%4c, tank cars to domestic 
buyers. All hog choice white grease 
was reported bid at 9c for 30 day 
shipment, also east. Yellow grease 
was quoted on a range of 5%c to 5%4c 
early, with a tank traded later at 5%4c 
Chicago. 

Interest expanded Tuesday, which 
created a firmer undertone in the 
market, but sales were slow to come 
out. Bleachable fancy tallow was bid 
at 6Y%sc Chicago and at 6%4c in the 
East. Hard body bleachable was bid 
at 6%sc, also east, with reported trade 
at Te. i a tallow was bid at 5%4c 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Sept. 22, 1954 
Unit 
Unground, per unit of 


ammonia 
(bulk) 


cceveenenvet evens *8.25 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 
ANE SE 6d kc oa snd ven vadeearnet® *8.75n 
RUE OEE oi vennspecn tack daaagee ver *8.00@8.25n 
Liquid stick tank cars ............ 4.00@5.00n 
PACKINGHOUSE FEEDS 
Carlots, 
per ton 


50% meat, bone scraps, bagged.$ 87.50@105.00 
50% meat, bone scraps, bulk ... 85.00@102.50 
55% meat scraps, bulk ........ 105.00 
60% digester tankage, bulk 98.00@105.00 
60% digester tankage, bagged .. 101.00@110.00 
80% blood meal, bagged ....... 155.00 
70% steamed bone meal, bagged 

CHROE.. BEGG) cies wccciacec 80.00 
60% steamed bone meal, bagged 67.50@ 75.00 


FERTILIZER MATERIALS 

High grade tankage, ground, 
DOF UMit.. RIMMONIN 56 cv nccinccnsec 6.00@6.25 
Hoof meal, per unit ammonia 6.00 


DRY RENDERED TANKAGE 






Per unit 

- Protein 

Ri SO ays nos cnkstnonanscthooseus *1.70@1.75 

Be ONE Ck. cics werent eceacenteemnan *1.65 

GELATINE AND GLUE STOCKS 

Per cwt. 

Calf trimmings (limed) ............ $1.35@ 1.50 

Hide trimmings (green salted) -- 6.00@ 7.00 
Cattle jaws, scraps and knuckl 

WEP WE sic sc.cdceesd unaonne . 55.00@57.50 
Pig skin scraps and trimmings, 

WON Tee (nc o.cceatscdonsteamenanenes 7@ 7% 


ANIMAL HAIR 


Winter coil dried, per ton ......$120.00@ on . 

Summer coil dried, per ton ...... 52.50@ 5 

Cattle switches, per piece ....... 8 @ ry 

Winter processed, gray, Ib. ..... 16 17 

Summer processed, gray, Ib. .... 10 
n—nominal, a—asked. 


*Quoted deliverea basis. 





VEGETABLE OILS 


Wednesday, September 22, 1954 





Only limited activity took place in 
the vegetable oil market Monday at 
steady to slightly weaker prices. 

Refiners were not active in the soy- 
bean oil market, anticipating lower 
prices in view of increased new crop 
beans on the market. Early in the day 
nearby shipment soybean oil cashed 
at 12%c. Later, straight September 
shipment sold at 1234c, with 125sc bid 
for September shipment to go east. 
First week October shipment was bid 
at 12c, also to go east. Straight Octo- 
ber shipment traded at 11%c, with 
scattered October bid at 11%c. 

The cottonseed oil market reflected 
the easiness in soybean oil. A few 
tanks sold in the Valley at 12%sc for 
nearby shipment, but later refiner in- 
terest was at 12%c. In Texas, 12%4¢ 
was paid for immediate September 
shipment. Nearby shipment was peg- 
ged at 12%c and 12%c, scattered 
October shipment was offered at 12'c 
and November - December - January 
cashed at 12c. 

Corn oil sold at 13%4c in the Mid- 
west, with first-half October shipment 
bid at 13%c. Some peanut oil sales 





Chicago. Although buying interest 
generally aggressive, offerings 
were firmly held. Edible tallow sold 
at 10c f.o.b. outside point, equal to 
10%c Chicago basis. Choice white 
grease, all hog, was reported bid as 
high as 9%c in the East. Yellow 
grease continued to trade at 5%e, 
Chicago. 


was 


Demand continued good at midweek 
at 6%c, basis bleachable fancy tal- 
low, but actual sales were difficult 


to confirm early locally. Yellow grease 
was bid at 5%sc, but held 54. 
Tuesday, all hog choice white grease 
sold at 9c, delivered east. Choice 
white grease was offered Wednesday 


at 10c, but sold later at 9%4c, de- 
livered east. Hard body bleachable 
fancy tallow reportedly sold at 7c 


in the East. According to reports, 
there was export interest for yellow 
grease at 5%4c, but for good produc- 
tion. 
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Only Nonfat Dry Milk Solids can give 
the PRODUCT UNIFORMITY that 
holds Sausage customers 


The best sales stimulants your line of sausage and 
meat loaves can have are high quality and product 
uniformity. When customers come to know your 
line of meat products is uniformly good and the same 
every time, then customers will ask for and buy 
your brand. Product uniformity is your guarantee 


of satisfied customers and steadily growing sales. 

Nonfat dry milk solids gives you greater control 
over the uniformity of your sausage and meat 
loaves in three significant ways enabling you to 
turn out the same attractive, fine-tasting, high 











Maintains desired texture and color. Sausage 
and meat loaves made with nonfat dry milk sol- 
ids actually look better. Because of the special 
properties of nonfat dry milk solids, the color 
is improved, the shrinkage reduced, and your 
products have smoother, more pleasing texture. 





Maintains perfect slicing qualities. When made 
with nonfat dry milk solids, sausage and meat 
loaf slice more cleanly and smoothly, without 
crumbling. This eliminates waste, and enhances 
eye-appeal and sales-appeal. 


42 


quality sausage every day. 





Maintains the flavor your customers expect. Nonfat dry milk solids helps 
you standardize flavor so that you can offer the same tasting sausage and meat 
loaves at all times. Blindfold taste tests between two sausages (identical 
except that one is made with nonfat dry milk solids, the other without) show 
convincingly that the flavor of the sausage made with nonfat dry milk solids 
is definitely preferred. 


For full information on maintaining uniform, 
high quality meat products with nonfat dry 
milk solids, write or call American Dry Milk 
Institute, 221 N. LaSalle St., Chicago 1, Illinois. 


For on-the-spot help, look to Fred Pahlke, ADMI 
Meat Products Field Representative. 











NONFAT DRY MILK SOLIDS 


the convenient, economical, 


concentrated dairy food 


American Dry Milk Institute, Inc. 
221 North LaSalle St., Chicago 1, Illinois 
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were heard at 185ec. The coconut oil 
market was dull and nominal at 11%4c. 

There was little improvement in 
the volume of soybean oil sales Tues- 
day, with prices firm early but easier 
later in the day. Immediate shipment 
sold at 12%c and a few tanks for 
quick shipment sold early at 13c. 
Straight September shipment was bid 
at 12%4c. First half October shipment 
cashed at 12¥c. Straight October was 
bid at 12%4c and scattered month was 
bid at 1234c. November-December 
shipment sold at 11%c and December 
alone brought 11%c. 

Activity was spotty in the cotton- 
seed oil market, with prices steady 
to slightly easier. Spot shipment was 
quoted at 12%c, nominal, in the Val- 
ley and immediate shipment sold at 
12%4c. Scattered October shipment 
was bid at 12¥%c. Spot shipment was 
quoted at 12%c, nominal, in the 
Southeast. Straight September ship- 
ment and immediate shipment sold at 
125%c at good rate points in Texas, 
and straight September shipment 
brought 12%c at fair rate points. 
Scattered October shipment was re- 
ported sold at 12%c and first-week 
October shipment was bid at 12%c, 
Waco basis. November-December 
sold at 12c. 

A few tanks of corn oil sold at 13%c 
for September shipment. First-half 
October shipment cashed at 13¥%c. 
Peanut oil was quoted at 18%c to 
18%c, with reported trade at the 
higher figure. Coconut oil traded at 
11%c for September shipment. 

Soybean oil sales were limited Wed- 
nesday. Spot shipment sold at 13c 
early and later at 12%c. Straight 
September shipment sold on resale at 
12%4c. First half and scattered Octo- 
ber sold at 12%c and first-half Octo- 
ber sold at 11%c for restricted move- 
ment east. 

Nearby shipment cottonseed oil sold 
in the Valley at 12%c. October ship- 


ment was offered at 12%2c. The market 
in the Southeast was nominal at 12%4c 
to 12%c. In Texas, 12%c was paid 
for immediate shipment at high rate 
points. Corn oil was nominal at 
13%c as was peanut oil at 18%c. 

CORN OIL: Off %&c from last mid- 
week trading level. 

SOYBEAN OIL: Market unchanged 
to ¥ec easier for immediate shipment. 

PEANUT OIL: Light trading re- 
ported at 185%%c. 

COCONUT OIL: Offerings at mid- 
week on September shipment at 12c 
go without action. 

COTTONSEED OIL: Worked pro- 
gressively lower during the week. 


Cottonseed oil futures in New York 
were quoted as follows: 
FRIDAY, SEPT, 17, 1954 


Prev. 
Open High Low Close Close 
Oct 14.70b Saco <a. SS ee 
Dec. .... 14.68b 14.73b 14.75 
Jan. .... 14.65n 14.70n 14.75n 
Mar, .... 14.76 14.77 14.78b 
May 14.75b 14.75b 14.80 
Ju 14.75n 14.75n 14.80n 
Sept. .... 14.75n 14.75n 14.80n 


Sales‘ 53 lots. 
MONDAY, SEPT. 20, 1954 


Oct. .... 14.80b 14.77 14.62 14.65 14.8 

Dec, .... 14.65b 14.70 14.64 14.64b 14.73b 
Jan. .... 14.65n iene sa 14.70n 
Mar. .... 14.70b 14.80 14.74 14.68b 14.77 

May 14.75b 14.85 14.74 14.70b 14.75b 
July 14.75n 14.80 14.80 14.68b 14.75n 
Sept. .... 14.75n we 14.65n 14.75n 


Sales: 28 lots. 
TUESDAY, SEPT. 21, 1954 


Oct. .... 14.50b 14.75b 14.65 

Dec. .... 14.63b 14.75b 14.64b 
Jan. .... 14.60n ones «+e. 14,.75n 14.60n 
Mar. .... 14.65b 14.83 14.74 14.79b 14.68b 
May 14.69b 14.89 14.85 14.83b 14.70b 
July .... 14.67b ates «se» 14.79b 14.68b 
Sept. .... 14.65n 14.75n 14.65n 

Sales: 13 lots. 
WEDNESDAY, SEPT. 22, 1954 

Oct. .... 14.70b 14.90 14.90 14.90 14.75b 
Dec, .... 14.71b rr «eee 14.84b 14,75b 
Jan, .... 14.70n cone a0: a 14.75n 
Mar. .... 14.80 14.90 14.80 14.88b 14.79b 
May .... 14.86b 15.00 14.90 14.97 14.83b 
July 14.75b ae: «ses 14,87D 14.79b 
Sept. .... 14.75n 14.85n 14,75n 


EASTERN BY-PRODUCTS 

New York, Sept. 22, 1954 

Dried blood was quoted Wednes- 

day at $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $7.25 per unit of ammonia 

and dry rendered tankage was priced 
at $1.30 per protein unit. 
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just published! 


Write today for free copy’ of the 


NEW 80 PAGE 


KOCH CATALOG 





Contains more than 2,000 items 
needed by meat packers, locker 
plants, sausage plants, meat proces- 
sors and wholesalers, markets, res- 
taurants and institutions. 


Equipment for 












MEAT SMOKING 








LARD 
RENDERING 








MEAT PROCESSING 





also @ sausage making equipment @ poul- 
try house equipment ©@ hoists and tracking 
© special purpose paints @ butchers’ cloth- 
ing @ cutlery and supplies. 


SUPPLIES 


2520 Holmes St 
Kansas City 8, Mo.+ Phone VI. 3788 


KOCH 
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HIDES AND SKINS 





Hide; trade at mixed prices at mid- 
week—Small packer production move- 
ment improved at steady to higher 
levels—Mixed lots of country hides 
trade 7'42c and 8c—Calfskin market 
dull, but kip and overweights none— 
The No. 1 shearlings steady, but 
pickled skins weak. 


CHICAGO 


PACKER HIDES: A reversal of the 
usual Monday's pattern was witnessed 
in the hide market at the beginning 
of the week when buyers seeking raw 
stock bid steady prices for most selec- 
tions. For some time, inquiry was 
generally Yc less than the previous 
week. The actual extent of buying 
interest could not be determined, how- 
ever. Offering lists were not made 
known throughout the day and no 
trading materialized as a result of the 
indefinite situation. 

There was a continuation of bids 
for hides at steady prices Tuesday, but 
the only trade that developed during 
the day was about 4,500 branded 
cows, Chicago points, at 10%c. Due 
to the lack of any freight charge in- 








volved, this sale was actually con- 
sidered steady by most trade sources 
on the basis of previous sales. 

Offerings were generally difficult 
to draw out, and whether or not 
packers were holding off for higher 
prices or just a case of lack of pro- 
duction, could not be determined. It 
was thought that tanners would balk 
at higher prices and would not give 
much support to the market if packers 
raised their ideas concerning asking 
prices. 

Hides sold at mixed prices early 
midweek, depending on_ selection. 
About 5,000 butt-branded and Colo- 
rado steers sold at 10c and 9%%c for 
Chicagos, and 9%c and 9c for rivers. 
An estimated 7,000 branded cows sold 
at 10% for. northerns and Ile for 


southwesterns. Some 5,000 light 
native cows: traded at 13c. About 


2,500 St. Paul héavy native cows 
brought 12c. Heavy native steers sold 
at 12c for rivers, with Chicagos bid 
at 12%c. 

SMALL PACKER AND COUNTRY 
HIDES: Activity improved in the 
small packer and country hide market 


Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 
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3946 Willow Road, TUxedo 9-0600 (Chicago) 


Schillar Park, Illinois 


Write for 
FREE 
“Sausage 
Grinding 
Pointers" 


at steady to higher levels. The 50-Ib. 
average small packer hides sold at 
10c and 10%c. There was also move- 
ment of the 60-lb. average at 8%2c 
and 9c. The 40@42-lb. average were 
offered at 13c, but most sources 
quoted 12@12%2c, nominal basis, for 
this average. In the country hide 
market, 74ec and 8c was paid for 
mixed locker butchers and renderers. 

CALFSKINS AND KIPSKINS: The 
calfskin market was quiet during the 
week, with both buying interest and 
offerings difficult to locate. Kipskins, 
however, experienced some _ action, 
and some river kips sold at 22c and 
southwesterns brought 21c. A car of 
overweight kips sold at 20c. Two cars 
of overweight river kips sold at 21c. 

SHEEPSKINS: Late last week, 
some No. 1 shearlings and fall clips 
sold at 3.00 and 3.50, respectively. 
This week, a car of No. 1 shearlings, 
fall clips, with a few No. 2 shearlings 
included, sold at 2.50, 3.25, and 1.35, 
respectively Another car of No. 1 
shearlings (poorer quality), with the 
bulk of the car consisting of No. 2 
and No. 3 shearlings, sold at 1.75, 
1.35 and .75, also late last week. Drv 
pelts were considered nominal at 
2642@29c. The pickled skin market 
continued weak with sales of lambs 
at 9.00. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 
1 


Sept. 22, 1954 Week 953 
livy Nat. 

steers ...12. @12%4n12 @12%4n16 @161, 
Lt. Nat. 

steers .... 13n 13 
Hvy. Tex. 

steers .... 94,@10n 9% 18n 
Ex. Igt. Tex. 12n 12n 171.n 
Butt brnd. 

steers .... 91,410 le 18 
Col, steers .. 9 @ 914 9 12 
Brnd. cows .101,@11 10 @10% 1414 
Hy. Nat. 

COE h6 ae Mt.ale 13 16 
Lt. Nat. 

GOWER 65 62 13 13 171, 
Nat. bulls .. 8S @ Stan S @ 8¥n 11%, 
rnd. bulls. 7 @ Tlgn 7 @ Thon 101, 
Calfskins, 

Nor., 10/15 30n 30n very 

10/down . oon 30n yO 
Kips, Nor. 

nat., 15/25. 223on 2314n 32n 
Kips, Nor. 

Brnd, 15/25 21n 21n 291on 

SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over - 84K@ 9 S @ 8'n 131, 
DO Tbs. 2.2.10 @10% 10) @10%n 144on 
SMALL PACKER SKINS 
Calfskins, 

und. 15 Vbs.... I8@20n 18@20n Son 
Kips, 15/30 - Main 4@15n 20@ 21n 
Slunks, reg, 1.000 1.00n 1.80@1.351 
Slunks, hairless . 25n 25n 35n 

SHEEPSKINS 
Packer shearlings, 

No, 1 2.50 2.50 2.60n 

Dry Pelts 261,@329 26@20n 28@ 281 
Hlorsehides, 

Untrmd. 8.00 8.00 9 00n 
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N.Y. HIDE FUTURES 


FRIDAY. SEPT. 17, 1954 


Open Higl Low Close 
Oct. ... 12.00b 12.23 12.10 12.33b- 1) 
Jan. ... 12.73b 13.20 12.95 13.05 
Apr. - 13.40b 13.74 13.60 13.70b- = 
Inly . 18.90b 14,28 14.08 14.25b- +0 
Oct. ... 14.35b 14.85 14.85 14.75b- 
Jan. ... 14.80b da A 15.14h- 
Sales: 4 lots. 
MONDAY. SEPT. 20, 1954 
Oct, - 12.30 12.30 2.18 12.20 
Jan. -. 18.06-05 13.06 12.90 12.90 
Apr. ... 18.60b 13.63 13.56 13.57b BS tr 
July . 14.20b 14.11 14.11 14.13b- ltin 
Oct. ... 14.65b west bes 14.60b H6a 
Jan. . 15.10b 14.95b-15. 16a 
Sales: 74 lots 
TUESDAY, SEPT. 21, 1954 
Oct - 12.10b 12.38 12.14 12.35 
Jan. . 12.80b 13.10 12.85 13.08 Ow 
Apr. . 13.50b 13.75 13.62 13.68 
July - 14.05b 14.34 14.34 14.25b- Bd 
Oct. ... 14.50b 14.73b- S0u 
Jan. . 14.85b 15.10b Qian 
Sales: 91 lots 
WEDNESDAY, SEPT. 22, 1954 
Oct. . 12.30b 12.75 12.57 12.76b- Ta 
Jan. - 18.20 13.55 13.20 13.48 - 50 
Apr. ... 13.75b 14.15 13.95 14.15b- 21a 
Inly . 14.30b 14.75 14.53 14.75b- Sta 
Oet. ... 14.80b 15.18 15.00 15.23b- 3lu 
Jan. ... 15.15b a 15.60b SOn 
Sales: 174 lots 
THURSDAY, SEPT. 23, 1954 
Oet 12.70b 12.71 12.62 12.65 
dun 13.55-54 13.55 13.30 13.38 
Apr . 14.00b 14.09 13.09 14.01 
duly . 14.80 14.80 14.54 14.58b isa 
et 15.20b 1.01 15.00 15.06 sn 
dan 15.55b 1.43b On 
Sales: 126 lots 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 18, 1954, totaled 
5,286,000 Ibs., previous week, 4,752.- 
000 Ibs., same week, 1953, 5,691,000 
Ibs.; 1954 to date, 202,941,000 Ibs.; 
same period, 1953, 176,945,000 Ibs. 

Shipments for week ended Sepi. 
18, 1954, totaled 4,152,000 Ibs., pre- 
vious week, 2,329,000 Ibs.; corre- 
sponding week, 1953, 3,919,000 Ibs.; 
this year to date, 146,348,000  Ibs.; 
corresponding week, 1953, 135,249,- 
000. Ibs. 


Cold Storage Hide stocks 


Stocks of hides and pelts in cold 
storage on August 31 totaled 94,271,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was an 
increase from 88,767,000 Ibs. reported 
a month before and considerably 


above the 62,707,000 Ibs. a year 
earlier and the five-vear, 1949-53 


average of 58,917,000. Ibs. 


Jap-Russ Hide Trade Pact 


The U.S. hide industry appears to 
be much disturbed over recent re- 
ports that Japan and Russia are about 
to sign a trade agreement involving 
about $80,000,000 worth of hides 
and skins. Japan normally has been 
one of our biggest buyers of hides, 
but a dollar shortage in the country 
and a shaky economy are the sup- 
posed reasons for the barter deal 
with the Reds. 
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July Leather Production 
Smallest of Year so Far 


Leather production in July was 
sharply reduced in all hide selections, 
according to a report by the leather 
industry. Production of cattlehide 
leathers dropped to the year’s low of 
1,650,000 pieces and compared with 
2,038,000 in June. Output of calf and 
kip leathers was down to 634,000 
pieces from 751,000 in June and 
numbered the smallest for any month 
of the year so far. 

Goat and kid skin leathers totaled 
2,070,000 pieces compared with 2,- 


477,000 in June. Production of sheep 
and lamb leathers numbered 1,613,- 
000 for a sharp decline from 2,141,- 
000 pieces in June. Production of both 
of the last two classifications for July 
was the smallest of the year. 


Hide Shipments Valuation 

Total valuation of hides, skins and 
pelts moved into trade channels last 
year was placed at $277,597,000, ac- 
cording to the U.S. Department of 
Commerce. This was an increase over 
1952 valuation of $239,515,000. Ship- 
ments of these commodities in 1951 


were valued at $428,467,000. 








NEST WHEN EMPTY 





free service. 


IT’S LABOR SAVING—Light in weight, easy to 
handle, because it’s aluminum alloy. 


IT’S SANITARY—Drawn completely seamless 
from a single sheet of aluminum alloy, even 
though 12" deep. Rounded corners. No 


cracks, seams or crevices. 


MAIL COUPON TODAY TO: TRave 


Wear-Ever Exclusives 
Top edge correctly shaped to fit the hand, 
yet permit drainage. 


For strength: double embossing on sides 
and ends, triple debossing on bottoms. 


One long handle bracket instead of two. 
Gives greater strength, is easier to clean. 


IT’S MONEY SAVING—Made from extra tough, 
heavy-gauge aluminum alloy for years of trouble- 





A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


he 


KETTLES 


U 


ORUMS 
Tu 


BS 





OR: 


TRUCKS 
PANS 
WEap. 
LN 
él 
oe 
si CONTAINERS 





"a 


Fill in, clip to your letterhead and mail 


THE ALUMINUM COOKING UTENSIL COMPANY, INC., 409 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


Have your repre-entative call and show me your NEW Tote Box. 


o_o ee 
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VEGETABLE OILS 

Wednesday, Sept. 22, 1954 

Crude cottonseed oil, carlots, f.o.b. 
lley 


i. BESO SASSO Nee 12%n 

I Een Oe eenenager 12% @127.n 

PNET ia wie of denims ask 40.04 Ons. 8 vanes 124%n 
Corn oil in tanks, f.o.b. mills ..... 13}on 
Peanut oil, f.o.b. Southern mills .. 18%gn 
Soybean oil, Decatur .............+- 127, @13pd 
Coconut oil, f.o.b. Pacific Coast ... l2a 
Cottonseed foots, 

Midwest and West Coast ........ 1% 
MNES © 0's 9.9.6: 04kt 8654 p's ewe.t0 see ° 1% 
OLEOMARGARINE 
Wednesday, Sept. 22, 1954 
White domestic vegetable ................. 26 
ET SN icc cdc eccewepecesesencecas 29 
Se EE, 0. ss cin eb wie leie-vine-sale'ees 26 
UN IL INET 5 9:4 6000655100 s0.0 00000 25 
OLEO OILS 
(F.0.B. Chicago) 

Lb. 
Prime oleo stearine (slack barrels) ..12%4.@13n 
Extra oleo oil (drums).............. 17 @17%n 


: Pd— paid, n—nominal, b—bid. 





Doutl mise 


BASIC 
FOOD 
MATERIALS 


At the "AMI" Show 


Hear About Our Eastern Airlines 
FREE FLORIDA VACATION CONTEST 
for PACKERS. 


VISIT BOOTHS 
ee 


At the Palmer House 


Ty ae 


BASIC FOOD MATERIALS 
INC. 


VERMILION, OHIO 








Week’s Closing Markets 





THURSDAY'S CLOSINGS 
Provisions 

The Chicago hog top was $19.75; 
average, $19.20. Provision prices were 
quoted as follows: Under 12 pork 
loins, 44; 10/14 green skinned 
hams, 424%2@43; Boston butts 354@ 
36; 16/down pork shoulders, 31 nom.; 
3/down spareribs, 42%; 8/12 fat 
backs, 15%@16; regular pork trim- 
mings, 22 nom.; 18/20 DS bellies, 
2642 nom.; 4/6 green picnics, 27%; 
8/up green picnics, 25@26. 

P.S. loose lard was quoted at 14.25 
nom. and P.S. lard in tierces at 16.50 
nom. 

Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
Oct. 14.78b-90a; Dec. 14.78b-85a; 
Jan. 14.75 nom.; Mar. 14.88; May 
14.93b-95a; July 14.95b-15.10a; and 
Sept. 14.90 nom. 

Sales: 25 lots. 


HOG-CORN RATIO 

The hog-corn ration for barrows 
and gilts at Chicago for the week 
ended Sept. 18, 1954 as 12.2, accord- 
ing to a report by the U.S. Depart- 
ment of Agriculture. The ratio com- 
pared with the 12.0 ratio reported for 
the preceding week and 14.9 recorded 
for the same week a year ago. These 
ratios were calculated on the basis 
of yellow corn selling at $1.660 per 
bu. in the week ended Sept. 18, 1954, 
$1.682 per bu. in the previous week 
and $1.676 per bu. for the same 
period a year earlier. 


CCC Cottonseed Oil Valuation 

As part of its price-support pro- 
gram, the Commodity Credit Cor- 
poration, as of June 30, 1954, had 
an investment of $157,611,106 on 
884,445,712 Ibs. of refined cottonseed 
oil, according to a U.S. Department of 
Agriculture report. 


AMI PROVISION STOCKS 


Total of all pork meat holdings as 
of Sept. 18, decreased 16 per cent 
from stocks reported on August 28, ac- 
cording to the American Meat Insti- 
tute. Total pork stocks at 136,900,000 
Ibs. compared with 162,200,000 Ibs. 
three weeks earlier. A year ago these 
holdings were reported at 158,000,000 
lbs. 

Lard and rendered pork fat hold- 
ings totaled 33,900,000 Ibs. against 
35,000,000 Ibs. three weeks before 
and 32,600,000 Ibs. a year earlier. 

Sept. 18, stocks as 


Percentage of 
Inventories on 


Aug. 28 Sept. 12 

HAMS: 1954 1953 

Cured, 8S. P. regular ....... 117 78 

Cured, 8. P. skinned ...... 104 102 

Frozen-for-cure, regular ... es ee 

Frozen-for-cure, skinned .. 98 77 

OCKE HRW oc-cscrdvense ve 102 92 
PICNIC: 

CMB Ey chk acid ed wes 92 107 

Frozen-for-cure ........... 63 45 

TOCRL TAINS oiviesevescedce V7 68 
BELLIES: 

GUNG ey ances scs0s cee 65 93 

Cured, 8.P.&@D.0. ....... 99 69 

OCR WEOS Aicsuneccccese 76 87 
FAT BACKS: 

Dir Be CUMED 6 cccciccvcacs 84 100 


OTHER CURED AND 
FROZEN-FOR-CURE 
UN (Ns oo Sess een de 88 117 


BARRELED PORK ......... 100 100 
FRESH FROZEN 
Loins, shoulder butts 
RNG GDATOFIVG. 2 osc ccsoss 84 59 
BEE GEREED : ccrccccccececes 78 
TOT. ALL PORK MEATS... 84 87 
RENDERED PORK FATS... 89 137 
LRP Nw oewivicaswasvacavers 98 101 


Meat Price Index Higher 


Meat rose sharply to 90.9 per cent 
in the week ended September 14 
from 86.1 the week before, accord- 
ing to wholesale price indexes com- 
piled by the Bureau of Labor Statis- 
tics. Average primary market prices 
increased 0.1 per cent to 110.0 on 
the basis of the 1947-49 average of 
100 per cent for the period. Cotton- 
seed oil declined 5.0 per cent; hides, 
3.7; hogs, 3.0; while steers rose 1.0 
and tallow, 6.5 per cent. 














Our competent staff of experienced packinghouse 
men is now at the service of MR. PACKER, U.S.A. 
Whatever your management or production prob- 
lem, we have the answers you are looking for: 
lowered production costs . 
... 100% realization of your profit potential. Let 


us hear from you. No obligation, of course. 


FOOD MANAGEMENT, incorroraten 


6866 ELWYNNE DRIVE 
(Phone Tweed 2502) 


. - an end to lost profits 


CINCINNATI 36, OHIO 
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LIVESTOCK MARKETS... Weekly Review 





Cattle Set August 
Mark; Hog Kill Tops 
1953 for First Time 


Federally-inspected slaughter of 
livestock in August showed increases 
over July in most instances, except 
sheep and lambs, and for the first 
time in over a year, slaughter of hogs 
was larger than in the same month 
of the year before, according to a U.S. 
Department of Agriculture report. 
Typical of the trend of several months, 
cattle established a new record for 
the month and for the year as well. 

Slaughter of cattle numbered _1,- 
635,175 head for a small increase over 
July kill of 1,622,033 and totaled the 
largest for any month of the year so 
far. Last year’s August cattle slaugh- 
ter numbered 1,493,951 head and was 
the second largest for the month on 
record. 

Calf slaughter totaled 649,390 head 
for a small increase over the 639,933 
butchered in July and about 8 
cent larger than the 602,148 killed 
in August last year. It was also the 
largest kill of the young stock for 
August on record. 

Butchering of hogs, with new crop 
stock beginning to reach market in 
larger numbers, rose to 3,852,044 
head from 3,325,097 in July and, for 
the first time in over a year, exceeded 
the kill of the same 1953 month. Last 
years August hog slaughter num- 
bered 3,395,943 head. 

Slaughter of og 2 and lambs 
dipped slightly to 1,207,354 from 
1,209, 450 in July, a exceeded last 
years August kill of 1,157,615 head 
and kept intact the million-plus 
monthly slaughter of the animals for 
the 25th consecutive month. 

Aggregate slaughter of cattle for 


the first eight months of the year 
numbered 12,038,001 head for a 10 
per cent increase over the 10,941,845 
killed in the same period last year. 
It was also a new all-time record for 
the period. Calf slaughter rose to 
4,795,106 for a 12 per cent gain over 












FEDERALLY INSPECTED 
SLAUGHTER 
CATTLE 
1954 1953 
SEMURID case cavesccucs 1,541,041 1,313,249 
February ...cccccccses 1,302,454 1,170,243 
RNG, 0 ie ccccdesecccss 1,511,003 1,299,485 
AMAT ccccccccccscccces 1,416,787 1.871 421 
WE oo dascameucuweeesee 1,439,145 1,344,967 
June US esee daruscacen 1.570.363 1,450,302 
SREC AG Comewes ees 1,6 2.033 1,498,214 
Auguet Snare een weed oe 1,635,175 1,493,951 
ROMO \ccitbeccces, -cceans pe . 
CN radvi cece dem ences ¥. 
BOVGIRDOD cciccciccsecn § veves 1 
RUCGMNED doisicdvaccecen gaueee 1 
CALVES 
1954 
DRUMRE lc cvgestes.ns ots 146.056 
DUMEUEES dcocceve oceans 517,691 
WOE Sétevecasteecees 660,485 
pO | os Serer HOS 377 
Ce ee ere 561,146 
— eee Tey eee 622,028 586, 
ry eer ey ee 639.933 615.679 
pee PE PY CRS eee 649,390 602,148 
MUPSEMEDRE. sce ij snes coterie Or7, 157 
CEGGII sax ccceeccesss  weeced 776,152 
WONUMEEED — ccs desnecses -sacdes 658,052 
DOGGIE cscaceasexces. seexne 657,313 
HOGS 
1954 1953 
SRMENOE ib cdan dees seas 4 712.159 6,267,088 
lebruary 5 4,549,511 
March . * 4,961,995 
April . 4.324.681 
May. 3,642,647 
June 5.0 ais 
vie Ot ART 
August 3, 395,943 
September 4.050, 870 
October ... 4. pres pal 
November 2 
December . S438! 52 
‘ 1953 
January mE 1,288,675 
February 090.1 1,088,153 
March 148, 1,190,116 
1 RRR Peete 7, 1,099,540? 
| 8 OGRE ER he opr e 1,044,814 1,014,688 
TOD co vesve cc cccaseses 1,199,683 3. 055. 313 
Lo oe eer Ve 156 
ME xaccwéaseuances 1,207,354 1 187. 615 
RINMNNONE (66.50 cuccana> eae ced 1,366,162 
RE atecctuhesacucs. awenea 1.528.873 
WOROTROED cccccvessesiy “wscslns 1,159,318 
WEGEEEE iScletaccscton © <nanes 1,290,038 
YEAR TOTALS 
1954 1953 
CREE) Sees cevecweuws 12,038,001 10,941,845 
CON ines cwasiigen ee 4.795.106 4,258,118 
MF deeidcounacetes 31,013,062 34,024,927 
BOY céuvesaderuswae 9,287,171 9,002,083 











4,258, 
1953. 


118 killed 


through August, 


The slaughter of 31,013,062 hogs 
showed a 9 per cent decrease from 


34,024,927 


last year. 


Slaughter of 


9,237,171 ovines compared with 9,- 
002,083 in the first eight months of 
last year. 


SALABLE LIVESTOCK AT 


12 MARKETS IN AUG. 




















Aug., 1954 Aug., 1953 
CATTLE 
CRINGE ss vackcudendeawas 207,134 201,784 
Kansas City ....ccecess 125/578 158,256 
Omaha. .ccccccocvcccses 196,957 
Natl. Stk. Yds 98,669 
RE: (SOMO I cs cece sencan 75,295 
eee 109,815 
So. St. Paul 95,109 
Indianapolis 38,165 
Ce SEN abaneceashans 69,153 
OCURCERROG on nc vicccescs 19,975 
BG. WOOO cesecnciecsiés 66,381 
oe Teer eee 72,770 
TOCA. caleturwevevn 1,236, 654 1,202,329 
CALVES 
CUGNES nik iba éccesune 9,321 9,780 
Kansas City ...ccecccee 19,854 29,056 
OURG cis ckcjtosedsnes 6,378 10,169 
Wats. Cth. Fae, .nccvnss 27,427 87,815 
ee ee 7,165 10,796 
ere ),057 3,604 
Se OS ee 29,681 22,082 
eer ll 8,943 
Geen. Gee vaca cnenesse 14,932 8,531 
Cincinnati .....cccveces 5,406 5,239 
PE, WOU sc cetccncenses 23,092 21,757 
WOGNER  acb catccncscueen 4,728 4,752 
| rapa rery i" 161,158 172,614 
HOGS 
COIROOR  Niavcaucvtceceus 140,849 132,543 
Kansas City 36,235 34,551 
QUGDR ei cadiicesecaces 104,922 
Natl. Stk. Yds 153,147 
St. Joseph 70,050 
Sioux City 2 78,867 
Se. BE, Fe vascccecess 190,371 138,970 
Indianapolis ............ 222,248 178,497 
GU Gee sicscccesexce 11,015 2,064 
CIMGtRNAED 65. i ccscctses 72,169 58,087 
Dee, WORD eo cise dcscccas 9,076 8,682 
POGNGE cic iotcducsanesen 12,862 9,044 
a ees re ee 1,160,281 979, 424 
SHEEP 
ee Peer ere er 27,231 33,953 
Ween CLF heccecwsys 25,873 36,595 
OME: wedttusens incninne 56,329 57,437 
Natl. Stk. Yds. 26,304 42,250 
St. Joseph 19,193 26,021 
Sioux City ... ‘ 24,857 25,925 
So. St. Paul 55,917 49,533 
Indianapolis ....... 26,484 23,220 
Okla. City 6,839 8,620 
Cincinnati 9,9°0 12,410 
Ft. Worth 30,417 30° 034 
DOU Sreicsiesisccees 107,293 105,207 
| ae ye ai ee - 416,717 460,205 








BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 
CURT, S80 Ne AA 
prvi poe NASHVILLE, TENN. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 
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When you hire someone 
to spend your money... the 
BEST is none too good! 


Call on "K-M" today! 





SERVICE 


KENNETT-MURRAY 


LiVEestock BuvIns 








OMAHA, NEBR. | 
PAYNE, OHIO | 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 











“STRING- A- WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without “whipping” by 
hand. 
SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 
Easy to operate. 
Details on request. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 


Kirby 4000 
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PROVISIONER 
“APPROVED” 
BOOKS 


The books listed below are se- 
lected from a number of sources. 
In the opinion of the editors of 
The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 
AND PROCESSING 


Contains information helpful to small 
siaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and _ by-products; hog 
slaughter; inedible rendering; cas- 
ing processing; lard rendering; track 
installations; curing; smoking and 
sausage manufacture. 
Price $5. 





ACCOUNTING FOR A 
MEAT PACKING BUSINESS 


This book is designed primarily for 
smaller firms which have not devel- 
oped multiple departmental divisions 
but are interested in fundamental 
cost accounting. The book discusses 
uses of accounting in management, 
cost figuring, accounting for sales. 
Institute of Meat Packing. 

Price $4.50 





MEAT PACKING PLANT 
SUPERINTENDENCY 


A general summary of plant opera- 
tions not covered in Institute books 
on specific subjects. Topics discussed 
include plant locations, construction 
and maintenance, the power plant, 
refrigeration, insurance, operation 
controls, personnel controls, incen- 
tive plans, time keeping and safety. 
Institute of Meat Packing. 

‘ice $4.50 





BY-PRODUCTS OF THE 
MEAT PACKING INDUSTRY 


Revised edition covers rendering of 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap, hides and 
skins and pelts, hair products, 
glands, gelatin, glue and feeds. In- 
stitute of Meat Packing. 

Price $4.50 





FREEZING PRESERVATION OF FOODS 


Covers all frozen pack foods—meat, 
fish, poultry, fruits and vegetables- 

with entire chapter devoted to prep- 
aration and freezing of meat. Sub- 
jects include principles of refrigera- 
tion, cold storage, sharp freezers and 
freezing; changes in food in prepara- 
tion, freezing, storage and thawing 
and locker plant operation. Fifty- 
seven tables and 161 illustrations. 
763 pages. 
Price $12. 





SAUSAGE AND READY-TO-SERVE MEATS 


Covers the manufacture of sausage 
and other specialties including meat 
loaves, cooked and baked hams, 
canned meats. Discusses technical 
problems of spoilage prevention. 
Published by the Institute of Meat 
Packing. 


Price $4.50 





PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lard, casings and by- 
roducts. Institute of Meat Packing. 
ice esaeetees $4.50 





















Restricted Feed Improves 
Hog Carcass, Study Shows 
Bacon raised to order appears as 
a possibility in the near future, ac- 
cording to findings of MacDonald Col- 
lege, Quebec, reported in John Mor- 
rell & Co.’s Stockmen’s Letter. Ex- 
perimental work conducted in Eng- 
land has shown that growth of hogs 
during particular periods has a great- 
er effect on carcass composition than 
average growth over the entire feed- 
ing period. For example, muscle for- 
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Stockmen’s Letter 


Drawing: Credit 


increases from birth to 16 
weeks of age and then declines, while 
fat deposition increases progressively 
up to market weight. 

On the basis of this information, 
reseachers raised the proportion of 


mation 





top grade carcasses from 30 to 90 per 
cent in actual practice among farmers} 
by full feeding up to 16 weeks then 
slowing down growth rate by restric~ 
ing feed intake in the hogs during the 
last five or six weeks of the feeding 
period, 

The increase in carcass quality was_ 
closely associated with a decreased 
proportion of fat to lean. Studies were 
conducted on winter and summer 
finished pigs. 

British type bacon rashers were 
taken from restricted ration hogs and 
compared with some from full-fed 
animals. The rasher at the left is from 
a hog fed a restricted ration after 
reaching 110 Ibs. in weight, while 
the rasher at the right is from a full- 
fed hog. The rasher on the left shows 


a distinctly larger portion of lean to 1 


fat than the one on the right. The 
muscle area is also larger. 

It was disclosed, too, that as the 
ration reduced on the control 
hogs, an additional two weeks feed- 
ing was required to bring them to 
market weight. 


Was 


HOG WEIGHTS AND COSTS 

Average costs and weights of hogs 
at eight markets during August, 1954, 
with comparisons: 


BARROWS AVERAGE 














AND GILTS WTS. (LBS.) 
Aug. Aug. Aug. Aug. 
1954 1953 1954 1953 
Chicage .. $22.21 $24.58 218 216 
Kansas City 2 24.69 210 218 
Omaha Pre ee 211 215 
St. Louis Nat'l 
Stock Yards 24.66 208 205 
ee er { 24.57 206 206 © 
St. Paul . 2 24.50 202 202 
Sioux City . 22 24.74 215 211 
Indianapolis 22.41 24.85 209 204 


LIVESTOCK CAR LOADINGS 


A total of 10,223 cars was loaded 
with livestock during the week ended 
September 11, 1954, according to the 
American Association of Railroads. 
This was an increase of 2,666 over the 
same week of 1953, but 2,448 less 
than in the like period of 1952. 





VISIT BOOTHS 43 & 44 


AT THE “AMI” CONVENTION 


Oct. 8-12 At The Palmer House In Chicago 


BE SURE TO SEE US IN Hospitality Room 827 


BASIC FOOD MATERIALS, INC. 








VERMILION, OHIO 
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WENDWAY 


THE LIGHT PRODUCT CONVEYOR 
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Cleaner, Quicker Conveying for 
Wrapped or Unwrapped Meats 


Now you can eliminate multiple handling 
of products, save man hours and floor space. 


s the You can have remote controlled efficiency 


ontrol 
feed- 
‘m to 


in conveying wrapped or unwrapped meats. 
Up, over, down and around to any points in 
your plant. Wendway’s steel wire belting 
is ideal for handling meats up to 20 lbs. 
per package. It permits free circulation of 


As the frankfurters leave the automatic peeling air from above and below. Does not sag or As the sliced cold meats travel by on stainless 

1954 machines, they drop onto Wendway belting for steel Wendway belting, operator labels each type 
%%, \conveying to boxing station. Frankfurter and pro- accumulate fats or grease like ordinary as they proceed to the automatic package-wrap- 

cessed meat production doubled following the _ ping machine. 

jinstallation of a Wendway Conveyor system. belting. Can be kept highly sanitary with 














(LBS.) hot water or by direct steam scalding. 
Available in regular bright basic (lacquer- 
ed) steel belting for package application. 
However, stainless steel belting is recom- 
mended for unwrapped or processed meats. 


Write today for full details on this 
faster, more efficient method of 
handling all light meat items. 


IGS 


oaded 
ended 
to the 
roads. 


As the cellophane wrapped packages leave the 
wrapping machine, they are again conveyed on 
the Wendway system to the box loading station. 
Wendway Conveyor is synchronized to match pro- 
duction equipment speeds. 


er the |Frankfurters are inspected as they are Wendwayed 
8 less to boxing station. Imperfect franks are removed 
“" tby operator at left while others are more rapidly 
loaded into cartons for shipment. Special carton 
tacks (above) are also manufactured by Union 
Steel Products Company. 





Gentlemen: Please send me additional 
information about the Wendway Conveyor as 
applied to all types of meat handling. 


Company d = 
Address 


| 

| 

| 

| 

| 

| 

| City Zone State 
, Have a USP Conveyor engineer 
| 

| 

| 

| 


| 
| 
| 
| 
| 
Name__ | 
| 
| 
| 
| 
' 


contact me at once C] 
UNION STEEL 


PRODUCTS COMPANY 
ALBION, MICHIGAN 









At 1000 slices per minute, the cold meat emerges 
from the slicer on Wendway conveyor to be 
410 checked, weighed and placed on conveyor’s upper 
tier for travel to labeling and packaging station. 


End of the line! The processed and pack- 
aged meat has travelled from the slicer 
to the box loading station on Wendway 
Conveyor in a smooth, steady flow, re- 
quiring less handling, less personnel, 
less equipment and doubling production. 








34 & D’; packer-approved 


line-up of cost-cutting machines 
.. . designed and built to process 
YOUR meats faster, better, at 
less cost! 


2 Combination Rumpbone Saw & 
Carcass Splitter 


e Beef Breast Bone Opener 
® Primal Cut Saw 

® Cattle Dehorning Saw 

e Beef Scribe Saw 

e Beef Rib Blocker 

® Ham Marking Saw 

e Pork Scribe Saw 

® Hog Carcass Splitter 

@ Hog Backbone Marker 
© Utility Saw 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer ... Who Owns One! 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 























Carlots Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING (CO. 


CHICAGO ST. PAUL 

















ELIN's 


SB Original Philadelphia Scrapple 





H. 
PACKERS PORK AND| 
e Bacon 
PORK PRODUCTS ities 
John J. Felin & Co., Inc. ° Sausage 
4142-60 Germantown Ave., Philadelphia 40, Pa. Products 








| meme 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Sept. 21, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 
Choice: 
120-140 Ibs. .$17.2 
140-160 Ibs.. hs 


160-180 Ibs.. 19 
180-200 Ibs.. 2 


25-18.50 None rec. None rec. pen _ Ls ws — 

25 5 None rec. No No 

50 $18.50-19.50 wr 75- 19. 55 $17. 25- 19: 25 
oe 19.50-20.25 50-20.25 18.75-19.75 
200-2: ie 0.00 20.15-20.25 20. 00-20. 50 18.75-20.00 
220-240 Ibs... 30:00-20:25 20. 00. 20.25 20.15-20.25 20.00-20.50 18.75-20.00 
240-270 Ibs.. 19.85-20.25 20.00-20.25 20.00-20.25 20.00-20.50 19.00-19.75 
270-300 Ibs.. None rec. 19.75-20.00 None rec. 19.75-20.25 18.50-19.50 
300-330 Ibs.. None rec. None rec. None rec. 18.50-20.00 None ree. 
330-360 Ibs.. None rec. None rec. None rec. 17.00-19.50 None rec, 


Medium: 
160-220 lbs.. None rec. None rec. None rec. 17.00-19.50 None rec. 









SOWS: 

Choice: 

270-300 Ibs.. 19.00-19. 19.00-19.50 19.00-19.50 19.00-19.50 18.25-18.75 
300-330 Ibs... 19.0)-19. 18.75-19.00 18.75-19.25 19.00-19.50 18.25-18.75 
330-260 Ibs.. 18.25-19.25 18.50-18.75 18.25-18.75 18.50-19.00 17.50-18.25 
360-400 Ibs.. 17.50-18.5 18.00-18.50 18.09-18.50 18.00-18.75 16.50-18.00 
400-450 Ibs.. 16.75-17.75 17.75-18.25 17.50-18.25 17.00-18.25 16.00-17.00 
450-550 Ibs.. 15.75-17.25 16.75-17.75 17.00-17.75 16.75-17.25 15.50-16.50 


Medium: 
250-500 Ibs.. None rec. None rec. None rec. 15.50-19.00 None rec, 


SLAUGHTER CATTLE & CALVES: 
STEERS: 

Prime: 

700- 909 Ibs. 27 
900-1100 Ibs. ‘ 
1100-1300 Ibs. 
1300-1500 Ibs. 2 

Choice: 

700- 900 Ibs. 
900-1100 Ibs. 23. 
1100-1300 Ibs. 23. 
1300-1500 Ibs. 2 

Good: 

700- 900 Ibs. 19.50-23.00 19.00-23.00 
900-1100 Ibs. 20.00-23. 19.50-23.5¢ 
1100-1300 Ibs, 20.00-23-00 20.00-2 

Commercial, 

all wts. .. 17.00-20.00 16.00-20.00 15.50-19.00 15.50-20.00 14.50-18.00 
Utility, 
all wts. .. 14.00-17.00 13.00-16.00 11.50-15.50 12.00-16.00 12.50-14.50 


None rec. 





25.00-26.00 





None rec. 
27.5 










19.25-22.25 17.5 





1.50.2: 29: 
19.00-22. 





HEIFERS: 

Prime: 

600- 800) Ibs. 23.75-25.50 
800-1000 Ibs. * 
Choice: 

600- S90 Ibs. 21.00-24 21.00-24.00 20.00-24.00 21.00-2 
800-1000 Ibs, 21.50-24.25 21.50-24.25 20.50-24.00 21.50-5 


None rec,  23.50-25.00 None rec.  23.50-24.50 
24.00-25.50 24.00-25.25 24.00-25.00 24.00-25.00 








4.00 22.00-23.50 
4. 22. 00-23.50 
Good: 

500- 700 Ibs. 17.50-21.50 
700- 900 Ibs. 18.00-21.50 


15.50-20.50 


00 
17. 1.00 17.50-22.00 
16.50-20.50 17.50-21.50 


17.50-22.00 





Commercial, 
all wts. .. 14.00-18.00 15.00-18.75 13.00-16.50 13.50-17.50 13.50-17.50 
Utility, 
all wts. .. 11.00-14.00 11.50-15.00 10.50-13.00 10.50-13.50 11.50-13.50 


cows 

Commercial, 
all wts. .. 11.00-13.00 12.00-14.00 12.00-14.00 12.50-14.25 11.50-13.00 
Utility, 


all wts. .. 9.50-11.00  9.25-12.25  9.50-12.00 10.00-12.50 9.00-11.50 
Can. & eut., 
all wts. .. 5.00- 9.50 6.50-10.00 6.50- 9.50 7.50-10.00 7.00- 9.00 


BULLS (Yrls. Excl.) All Weights: 





Good ..6.06 None rec. 11.50-15.00 None rec. 11.00-12.50 12.50-14.00 
Commercial . 12.50-13.50 14.50-15.50 12.00-13.00 12.50-14.00 12.50-14.00 
Lip, eras 11.50-12.50 12,50-14.50 10.50-12.00 11.00-12.50 12.50-14.50 
Cutter ..ces 8.50-11.50 10.50-12.50  8.00-10.50 9.00-11.00 12.50-14.50 


VEALERS, All Weights: 
Ch. & pr. .. 16.00-21.00 


21.00-23.00 16.00-18.00 16.00-19. 
Com'l & gd.. 11.00-16.00 15. 1 


00-21.00 11.00-16.00 12.00- 


mre 


CALVES (500 Lbs. Down): 


Ch. & pr. .. 14.00-19.00 16.00-20.00 15.00-18.00 15.50-18.50 15.00-18.00 
Com’! & gd.. 10,00-14.00 13.00-16.00 10.00-15.00 11.00-15.50 12.00-15.00 
SHEEP & LAMBS: 
LAMBS: 
i a Ug 0-18.00 19.00-20.50 18.00-18.50 17.50-18.50 17.50-18.50 
Gd. & ch. .. 15.50-17.00 18.00-19.00 17.50-18.00 16.50-17.50 16.00-17.50 
EWES: 


Gd. & ch. .. 4.00- 5.00 4.50- 5.50 4.00- 4.75 3.50- 4.00 5.00- 6.00 
Cull & util... 3.00- 4.00 4.00- 4.50 3.00- 4.00 3.00- 3.50 3.00- 5.00 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 
Sept. 18 Week 1953 
Chicagot ... 28,152 23,808 31,659 
Kan. Cityt.. 20,474 19,462 30,901 
Omaha*t ... 25,693 22,729 32,709 
East St. L.t. 13, 288 11,812 17,773 
St. Josepht.. 12463 127127 15,055 
Sioux Cityt. 13,378 7,061 13,566 


Wichita*t .. 5,543 5,001 7,366 
New York & 

Jer, Cityt. 15,141 10,115 
Okla. City*t 16.331 
Cincinnati§ . 
Denvert ... 
St. Pault... 
Milwaukeet. 


Total 


5, "166 3,740 4,848 


..190,176 161,541 223,455 


HOGS 

Chicagot ... 34,915 
Kan. Cityt. 11,604 
Omaha*t = . 36,957 
East St. L.t. 31,386 
St. Josepht. 19,837 
Sioux Cityt. 25,623 
Wichita*t .. 9,460 
New York & 
Jer. Cityt. 


28,216 
10,536 9,516 
24,609 25 
24,168 
22,386 
17,486 

7,616 


55,212 


Okla. City*? 11382 9:710 7/133 
Cincinnati§ . 191325 16.642 14/947 
Denvert ... 8.484 7.048 8.641 


St. Paul .. 29.518 29°464 29/316 


Milwaukeet. 3,955 3,555 4,138 

Total 197,688 243,545 260,205 

SHEEP 

Chicagot 6,165 5,173 7,971 
Kan. City$.. 5,584 5,062 6,147 
Omaha*t ... 18,226 11/282 17,744 
East St. L.t. 5,642 5.291 6.583 
St, Josepht.. 13'400 10/687 12710 
Sioux Cityt. 8,100 4,796 11,038 


"590 732 


35,804 55,495 


Wichita*t .. 1,087 
New York & 
Jer. Cityt. 56,682 


Okla. City*t 3,187 2,759 3,264 
Cincinnati§ . 1,239 836 1,179 
Denvert .... 12,156 12,607 23,546 
St. Pault... 7,285 5,789 8,214 
Milwaukeet. 1,147 1,204 1,204 

Total ....139,900 101,880 155 917 


*Cattle and calves. 

tFederally inspected 
including directs. 
a tStockyards sales for local slaugh- 
er 

§Stoc kyards 
slaughter, 


slaughter, 


receipts for local 


including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, — on Wednesday, 
Sept, 22, were as follows: 
CATTLE: 





Steers, ch. & pr. ... None ree, 
Steers, gd. & ch. ...$21.00@22.45 
Steers, com’]l & gd.. 20.00 only 


Heifers, gd. & ch... 19.50@21.50 
Heifers, utility .. 18.00@14.00 
Cows, util. & com’l.. 10.00@12.50 
Cows, can. & cut.... 7.00@10.00 


Cows, cull & util... 

Bulls, util. & com'l 
VEALERS: 

Choice & prime .... 25.00 only 

Good & choice ..... 18.00@ 21.00 


None rec. 
12.00@15.00 


Comms #4. ..ce.. 12.00@17.00 

Ou Se ne: 7.00@ 8.00 
Hows: 

Choice, 180/240 . 20.25@21.00 

Sows, 400/down .... 18.25@18.50 
LAMBS: 


Good & prime ...... 20.00@22.00 


NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Sept. 18: 


Cattle Calves Hogs* Sheep 
Salable .. 338 3874 1,298 72 
Total (ine. 
directs) .6,125 4,893 24,447 18,593 
Prev. wk.: 
Salable os aoe 103 1,289 101 
directs) .4,953 4,030 18,316 15,674 


*Including hogs at 31st st. 


SEPTEMBER 25, 1954 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 16. 1,907 282 9,331 1,939 
Sept. 17. 641 146 10,249 787 
Sept. 18. 461 320 5,671 


Sept. 20.22,910 595 14,694 3,938 
Sept. 21. 5,000 500 11,000 1,500 
Sept. 22.15,000 500 15,000 2,000 
*Week so 

far ...42,910 1,595 40,694 7,438 


Wk. ago.50,435 11265 37.715 7.704 


Yr. ago.44,955 1,639 32,422 9,042 
2 years 
ago 3°7 944 33.672 14.223 


Stacluding 125 cattle, 11,025 hogs 
and 236 sheep direct to packers. 


SHIPMENTS 
Sept. 16. 3,007 45 879 Err 
Sept. 17. 2,413 14 740 687 


Sept. 18. 809 eee 272 ears 
Sept. 20. 6,337 55 061,304 1.670 





Sept. 21. 2,500 oes 300 100 
Sept. 22. 4,000 ae 800 200 
Week so 

far ...12,837 55 462,404 1,970 
Wk. ago.18.839 172 1,784 2,301 
Yr. ago.15,605 82 2,486 1,354 
2 years 

ago ..12,790 107 1,072 1,409 

SEPTEMBER RECEIPTS 
1954 1953 
GORIS. wicseeen 157,317 145,777 
CREVES. os Ke ccs 6.976 6,485 
ROME usc kca dans 177.983 188,912 
NOU ivveucece 27,992 58,926 
SEPTEMBER SHIPMENTS 
1953 

Cattle 63,488 
Hogs 10.448 
Sheep 4,733 
CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 


cago, week ended Wed., Sept. 22: 
Week Week 
ended ended 

Sept. 22 Sent. 15 

Packers’ purch.. .39,080 34.968 

Shippers’ pureh... 4,378 3,366 

Total . 43.458 38,334 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Sept. 22, were reported 
as shown in the table below: 


CATTLE: 


Steers, ch. & pr. ... None rec. 
Steers, gd. & ch... ..$23.00@95.75 
Steers, com’'l. & gd.. 20.09@2 






Heifers, gd. & ch. 21.10@2 


Heifers, com’l. & gd. 17.00@18.F 
Cows, util, & com’l, 12.090@1* 06 


Cows, can. & cut.... 9.00@11.50 


Bulls, util. & com’l.. 15.00@18.00 
CALVES: 

i AP Cree ere 18.50@19.09 

Com’l, & good ...... 16.09@18.00 

Cull WG oo ccce 9.00@14.00 
HOGS 

Cheice, Dg | None ree. 

gc TT ee EE oe None rec, 
LAMRS: 

Good & choice . None ree. 


CANADIAN KILL 

Insnected slaughter in 
Canada for week ended 
September 11: 


Week Same 
Ended wonk 
Sept. 11 Lats 
1954 year 
CATTLE 
Western Canada .. 14,225 12.002 
Eastern Canada .. 14,081 12,790 
Total . 28,306 24,793 
HOGS 
Western Canada .. 31,194 5,156 
Eastern Canada 48,103 se 245 
Watalic vss 390 bts. 79,297 61,401 
All heg careasses 
STAMCE 5. ccices 87,587 67,877 
SHEEP 
Western Canada .. 4,550 4,289 
Eastern Canada .. 12,634 10,481 
Motale3.c2 ce 17,184 14,770 

















a trolley 
passes this corner 
every 7 seconds 


... Cleaned, derusted, paraffin dipped and ready 
for the next carcass. That’s right! With Oakite’s 
modern mass production methods, it’s possible to 
recondition 500 ready-to-roll trolleys an hour. 
You can find out more about the Oakite way of 
reconditioning meat trolleys by getting the FREE 
34-page booklet, “How to Cut Sanitation Costs in 
Meat Packing Plants.” And in addition you'll find 


many money-saving suggestions on cleaning... 


smokehouse walls: How hot spray cleaning works... 
mixing the cleaning solution...using the 
flow-on method... how to build your own. 
flow-on system. 


equipment: Knowing different soils...water hardness 
...-when to use acidic cleaners... where 
the alkaline cleaner fits in. 


cooperage: Sanitation of tubs, tierces and slacks... pre- 
venting mold growth...selecting the right 
general cleaner... 


...and a host of other important jobs such as 
Hog Scalding, Scale Removal, Refrigeration Main- 
tenance and Plant Maintenance. Why not take 
advantage of the 45 years of Oakite experience 
that has been put into this fine booklet? Get a copy 
today. Ask your Oakite Representative for a copy 
or write us here: Oakite Products, Inc., 20A Rector 
St., New York 6, N. Y. 


a eauitt INDUSTRIAL Cleay 


OAKITE 








st + watt 
FRIALS « mernoos * 


Technical Service Representatives in Principal Cities of U. S. and Canada 
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SOLVAY 





Nitrile of Soda 


B.S. ?. 


SOLVAY PROCESS DIVISION 


RE 

















ALLIED CHEMICAL & DYE CORPORATION 
61 Broadway, New York 6, N. Y. 

















Hounded for important, essen- 
tial information on every meat 
plant problem? 





lnoueded’p Saal cpurcter tan 


Need reference data on plant design or operations? 
Seeking facts on methods, products, production? 


Look to the Annual Meat Packers Guide for quick, 
accurate information! 

















THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 


ESsKay 


MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by ps: 
at principal centers for the 
ending Saturday, 
1954, as reported to 
Provisioner: 

CHICAGO 

Armour, 8,124 hogs; Wilson, 
hogs; Agar, 6,940 hogs; Shi 
3,625 hogs; and Others, 14,215 


The Na 





38.540 hogs; and 6,165 sheep. 


KANSAS CITY 














September 


ackers 
week 

18, 
tional 


5,686 
ppers, 
hogs. 


otal: 28,142 cattle; 1,461 calves: 





Cattle Calves Hogs Sheep 
Armour . 1,479 1,358 2,361 2,172 
Swift . 83,413 1,645 3,210 1,870 
Wilson 1,682 .... 3,458 st) 
Butchers. 9,216 eG 831 ree 
Others .. 1,681 1,744 1,538 
Totals.17,471 3,008 11,604 5,584 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 6,595 6,013 3,676 
Cudahy .... 4,482 1,886 
SWIG ccee'es 4,540 1,401 
Wilson .... 4,044 +, 696 2,812 
Cornhusker. 1,276 sins 
O'Neill .... 516 
Neb. Beef.. 762 
Eagle ..... 83 
Gr, Omaha. 691 
Hoffman .. 117 
Rothschild. 1,021 
ee 1,259 
Kingan 1,296 
Merchants 125 
Midwest 179 
Omaha 479 
po ee 348 dine 
Others ‘ae 10,529 
Totals... .27,768 31,872 N77), 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,944 1,446 9,964 3.455 
Swift ... 5,042 2,540 14,512 ; 
Hunter . 1,316 .... 2,901 
Lo re 2,805 
Krey ... 1,204 
Laclede . wcaoha 
Luer 
Totals. 9,302 3,986 31,386 5,642 
ST. JOSEPH 
Cattle Calves Hogs Sheen 
Swift ... 4,582 941 14,204 3,117 
Armour . 2,054 275 1,108 1,111 
Others .. 6,517 160 5,471 5,758 
Totals*13,1583 1,376 20.784 9,986 
*Do not include SOL cattle, 2386 
calves, 4,314 hogs and 9,382 sheen 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheen 
Armour . 2,006 . 6,480 S60 
Cudahy . 4,197 ee ae es 
Swift .. 1,464 ¥ 1,018 R40 
Butchers. 548 2 alata ork 
Others .. 9,790 2 7,819 268 
Totals.18,000 423,184 3.578 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour . 2,242 611 907 aya 
Wilson . 3,819 1,282 507 640 
Others .. 4,083 2,449 1,179 s} | 
Totals*10,144 2.342 2.598 1,247 
*Do not include 575 eattle, 1,270 
calves, 8,789 hogs and 1,942 sheep 
direct to packers, 
WICHITA 
Cattle Calves Hogs Sheen 
Cudahy 1.645 742 «462,124 1,087 
Kansas TR9 
Dunn 114 te 
Dold .. 180 S20 
Sunflower 11 1S 
Pioneer . ... 
Excel ... TOO 
Armour . ie ‘ 
Others .. 2,612 262 9Sh 
Totals. 6,055 742 3,3 2 O70 
LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour . 181 

Cudahy vals 

Swift . 245 

Wilson 117 ; 

Ideal . SS4 16 sates 

United . 883 38 298 

Acme ... 719 

Quality 463 

Harman. 4102 

Atlas ... 340 

Others .. 4,126 738 
Totals. 8,360 822 








DENVER 
Cattle Calves Hogs Sheep 
Armour . 969 159 2,536 21,812 
Swi »« 1,300 134 1,359 7,206 
Cudahy . 1,023 116 1,359 1,857 
Wilson 847 cake oem 
Others .. 7,557 260 600 
Totals. 31,556 669) S177 31,565 
MILWAUKEE 
Cattle Calves Hogs Sheep 
Packers . 1,606 1,290 3,765 795 
Others .. 3,754 297 449 472 
Totals. 5,360 1,587 4,214 1,267 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 5,108 3,419 19,278 4,437 
Bartusch. 1,341 : eee 
Cudahy . 1,040 564 








Rifkin . 1,020 38 
Superior. 1,878 .... afadie 
Swift 3,931 1,501 10,240 
Others .. 4,005 2.404 11,096 
Totals. 18,323 7,362 40,614 
WORTH 
Calves Hogs Sheep 
Armour . 2 3,040 1,068 1,081 
Swift ..% 4,467 968 3,730 
Bl. Bon.. 169 120 
ONY oc AMO “aed: 31 
Rosenthal 264 78 a 
Totals. 7.923 7.754 2.187 4,811 


TOTAL PACKER PURCHASES 
Week Cor. 
Ended Pres Week 
Sept. 18 Week nf 
Cattle I8L.552 168.740 
Hogs . .219,894 180.175 
Sheep . 91,206 3 





CORN BELT DIRECT 
TRADING 

Des Moines, Sept. 22- 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were reported bv the 
USDA as follows: 
Hogs. good to choice 

160-180 Ibs. ........ $14.75@ 12.75 

180-240 Ibs. 17.50@ 19.85 


240-300 Ibs. 18.00@ 19.85 
300-400 Tbs. 17.45@19.10 


Sows 
270-360 Ibs. 
440-550 Ibs. 


17.50@18.85 
13.75 @16.50 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 
Agriculture: 

This week 
estimated 
. 58.000 


Last week 
aetunl 


Sept. 16 





ae er 58 000 
Sept. 18 ..... 30,500 
Sept. 20 . 52,000 
Sept. 21 ... 82,000 
Sept. 22 ... 95,000 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday. 
Sept. 17, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 372,000 127.000 859.000 
Previous 
week 802 000 350,000 188,000 
Same wk 
1953 396,000 373.000 269,000 


1954 to 
date 10,851,000 12,886,000 
1953 to 
date 10,306,000 14,220,000 5,938,000 


7.796 O00 


PACIFIC COAST LIVESTOCK 
Receipts at 
markets, 


leading Pacitie Coast 
week ending Sept. 16: 
Cattle Calves Hegs Sheep 


Los Ang... 9,400 1,550 1,250 37h 
N. Porth... 3,115 610 1,300 4,300 
San Fran... 1.250 3875 1.500 7,400 
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Week 
Week 
Same 

COW: 
Weel 
Week 
same 

BULL: 
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Same 

MUTT 
Weel 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by 
Ending September 


Week 


STEERS AND HEIFERS 
Week ending Sept. 18 .. 


Week previous 








Same week year ago . 


COW: 
Week ending Sept. 18 
Week previous = 
Same week year iugo 

BULL: 

Week ending Sept. 18 
Week previous 


Same week year ago 


VEAL: 
Week ending Sept. 18 
Week previous 
Same week year 


LAMB: 
Week ending Sept. ts 
Week previous .... 
Same week year ago 
MUTTON: 
Week ending Sept. 1s 
Week previous 


Same week year ago 


Hod AND PIG: 
Week ending Sept. 18 
Week previous ...... 
Same week year ago 
PORK CUTS: 
Week ending Sept. 18 


the 


: Carcasses 
15,836 
12,894 
15,541 











USDA 


marketing Service 


1954, with 


BEEF CURED 


Week ending Sept. 18 . 


Week previous we 
Same week year age 
PORK CURED 
Week previous 
Same week yeur 
LARD 
Week ending Sept. 18 
Week previous 
Same week year 


ago. 


age 


for 
Comparisons) 


AND PORK FATS 


24,460 
15,304 
11,250 


AND SMOKED 
Week ending Sept. 18 .. 





8,016 
4,600 
11,376 


LOCAL SLAUGHTER 


CATTLE: 


Week ending Sept. 18 .. 


Week previous es 
Same week yeur age 


CALVES 
Week ending Sept. 18 
Week previous rec 
Same week year ago . 


HOGS: 
Week ending Sept. 18 
Week previous . 
Same week yeur : 


SHEEP: 


Week ending Sept. IS . 


Week previous F 
Sume week year ago 











Week previous 

Same week year age Bee 
BEEF CUTS: 

Week ending Sept. Is 

Week previous 





COUNTRY DRESSED MEATS 


VAL 
Week ending Sept. 18 
Week previous 











Same week year ago . Same week vear ago 
VEAL AND CALF CUTS 1loGS: 
Week ending Sept. IS Week ending Sept. IS 37 
Week previous : Week previous ecalwcd bt) 
Same week year age Same week year ago .. 77 
LAMB AND MUTTON LAMB AND MUTTON 
Week ending Sept. 1s Week ending Sept. 18 . 28 
Week previous Week previous ........ 17 
Same week year ago . Same week vear ago 93 








WEEKLY INSPECTED SLAUGHTER 
Slaughter at major centers during the week ending Sept. 
18, was reported by the U. S. Department of Agriculture 
as follows: 
Sheep & 

























Cattle Calves Lambs 
tjoston, N. Y. City Areat 15,141 15,951 56,682 
taltimore, Philadelphia . es 9,702 1,556 1,704 
Cincinnati, Cleveland, Detroit, 

Indianapolis ....... Nee 7,020 101,302 14,670 
Chicago Area ...... 75,677 9,348 
St. Paul-Wis. Areas 91,395 9,595 
St. Louis Area® ...... 77,24: 15,7 
a. aa 7 
Omaha Area 17,527 
Oh > Ae 30,496 12,297 
Iowa-So. Minnesota* ....... ee 257,948 38,084 
Louisville, Evansville, Nashville, Not 

per pacee Available 
Georgia-Alabama 10 weece 
St. Joseph, Wichita, Oklahoma City < 13,656 
Ft. Worth, Dallas, San Antonio... 19,097 
Denver, Ogden, Salt Lake City.... 1,167 24,999 
Los Angeles, San Francisco Areas® 2,937 33.363 
Portland, Seattle, Spokane 1,185 8,921 

Cm WORE oon 5. 5:5.9:0500 . 319,099 135,300 961,576 282,760 

Totals previous week .......... 271,368 117,131 781,033 212,760 

Totals same week 1958 ........841,945 135,043 833,089 295,673 

‘Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


Includes St. Louis National Stockyards, E. St. Louis, I1l., and St. Louis 
Mo. ‘Includes Cedar Rapids, Des Meines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, and Tif- 
ton, Georgia, Dothan, Alabama; and Jacksonville, Florida 
during the week ended Sept. 17: 


Cattle Calves Hogs 
Week ended Sept, 17 w 4,200 1,709 12,0!4 
Week previous (five days) 3,897 1,747 S548 
Corresponding week last year 2,821 1.647 12,145 


SEPTEMBER 25, 1954 








135 VIKING PUMP MODELS 


feature NEW 
= MECHANICAL 


VIKING pumps, ranging in sizes from 10 to 300 
gpm, are now available with new Viking leak-proof 
mechanical seals. These same pumps are also 


equipped with bearings requiring no outside lubri- 
cation whatsoever. 

Both features are available on regular line of 
pumps, all-weather single and twin units and Under- 
writer's approved models. See what these latest 
lines of Viking pumps can do for your pumping 
problems. 







Ask for 
bulletin SP-336S today. 


PUMP COMPANY 


CEDAR FALLS, l|OWA 


Turn waste into profit.. 
with LINK-BELT liquid 7 ~— 
vibrating screens 


Canner cleans 
waste water with 
4 Link-Belt liquid 
vibrating screens. 


Here’s the fast, sanitary, economical way to reclaim 
wastes. If valuable by-products are going down the drain, 
Link-Belt liquid vibrating screens will reclaim them at 
a profit. 

These screens are the efficient answer where relatively 
fine solids must be separated from large volumes of 
liquid. And where used, stream pollution is reduced. The 
facts are important to all canners and packers. Get them 
from Book 2377. 13,646 


LINKi@} BELT 


LIQUID VIBRATING SCREENS 


LINK-BELT COMPANY: Executive Offices, 307 N. 
Michigan Ave., Chicago 1. To Serve Industry 
There Are Link-Belt Plants and Sales Offices in 
All Principal Cities. Export Office, New York 7. 
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15 West Huron Street 
Chicago 10, Illinois 


[] Check is enclosed. 


NAME_ 


THE NATIONAL PROVISIONER 


Please send me the next 52 issues (one full year's subscription) of THE NA- 
TIONAL PROVISIONER for only $6.00. 


[-] Please mail me your invoice. 





STREET ADDRESS. 





|, 


PLEASE PRINT 








COMPANY__ 


TITLE OR POSITION___ 


__ZONE___ STATE 























CLASSIFIED ADVERTISING 


50° additi set solid. um 20 wo 

$4508 ditional words, a oneh. - Position 
Wanted,” ial rate: minimum words, 
$3.00; additional words, 20c each. Count 


address or box numbers as 8 words. 
lines 75c extra. Listing advertisements 75c 
per line. Displayed $9.00 per inch. Con- 
tract rates on request. 


Head- 


Unless Soecifically instructed Otherwise, All Classified Adver. 
tisements Will Be inserteo Over a Bling Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCS 
PLEASE REMIT WITH ORDER. 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





INDUSTRIAL ENGINEER 


Broad experience in the meat packing industry. 
Capable of establishing plant labor standards and 
latest production procedures. Successful record 
for cost reduction and control. Now employed. 
Seeking permanent connection as industrial engi- 
neer or plant superintendent in medium sized 
house. Would consider trouble- ee = prob- 
lem departments as assistant to the pla man- 
ager. W-356, THE NATIONAL PROVISIONER, 





15 W. Huron St., Chicago 10, TH. 
MANAGER: With 28 years’ experience, mostly 
with large western independent packer, covering 


every phase of operation by actual performance 
from live stock buying, killing, cutting, curing, 
sausage, smoking. canning, on through sales, of- 
fice procedures, all labor relations. Record of suc- 
cossful management. W-381, THE NATIONATL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


EXPERIENCED SUPERINTENDENT: Over 20 
years’ experience in all departments of the pack- 
ne house. Will be available for interview at 

M.I. convention. W-382, THE NATIONAL 
PROV ISIONER, 15 W. Huron St., Chicago 10, Il. 





ALL ROUND hog and beef CASING man desires 
posi‘ion as foreman or working foreman. Large or 
small plant, Willing to go anywhere W-372, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill 





SALESMAN: Thoroughly experienced in_ hotel, 
restaurant. institytionsl field. Will travel or re- 
locate. W-386, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





HELP WANTED 





MEAT BUYER and MERCHANDISER: Who has 
handled large volume service and self service de- 
partments for large midwestern super market 
chain, who can take full charge of buying, mer- 
chandising, personnel, labor relations, seeks op- 
portunity with progressive super market organ- 
ization. Highest personal and business references. 
W-3838, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Tl. 


MANAGER or 
January Ist, 
Small and 


SUPERINTENDENT: 

Under 40, engineering background. 
large plant experience in buying, 
processing, yields, costs and sales. Will be avail- 
able for interview at convention. W-384, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, I 


Available 


CANNED MEAT SALESMANAGER: 
nection with top flight meat packer, 
contacts with chains and distributors 





Desires con- 
Outstanding 
natienally. 


Dynamic personality. New York resident. W-385, 
THE 18 E. 41st St., 


NATIONAL PROVISIONER, 


New York 17, N.Y 
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SALES MANAGER 
NORTHERN OHIO MEAT PACKER 

Seeks the services of an able and experienced 
sausage and smoked meat sales promotion man- 
ager. Applicant must be well grounded in basic 
princinles of sales promotion. territory analysis, 
and direction and training of sales staff. Loca- 
tion will be in Cleveland. Please send complete 
resume on: Education, Experience and Salary re- 
ouirements. W-387 THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





WORKING SAUSAGE FOREMAN: Experienced in 
manufacturing a complete line of sausage, curing 
and smoking meats and capable of assuming full 
control of sausage department. GRIFFITH PRO- 








VISION COMPANY, P. 0. Box 231, Barnard, 
Kansas. 

WANTED: Packing house general maintenance 
man. We have York Ice Machines and Laabs 
Cookers, State age, experience and salary ex- 
pected. W-388, THE NATIONAL PROV ISIONER, 
15 W. Huron St., Chicago 10, 


QUALITY CONTROL 
FOOD CHEMIST 
Must be experienced in meat packing business. 
Must be able to set up laboratory to conduct meat 
analysis tests. We offer good pay, attractive 
profit sharing and insurance plan. Reply and give 
all particulars. 
THE SUCHER PACKING CO. 

400 N. Western Ave. Dayton 7, Ohio 





EXPERIENCED SUPERINTENDENT: 
charge of hog kill and cut, 
rendering department in medium size federally 
inspected southern plant. Must ve under 40 and 
have had actual working ber gg in the above 


To take 
beef kill, and inedible 





departments. State experienc first letter. 
W-361, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 

SALESMAN: Opportunity for ambitious peddler 
truck salesman and foot salesmen. Drivers for 
Chicago and Chicago area. W-376, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Tl. 





SALES MANAGER WANTED 


With packing house experience. Must know New 
Orleans and surrounding territory. State age and 
past experience. W-367, THE NATIONAL P 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





BROKER WANTED 
Who is now calling on sausage 
plants in the southern territory, to handle 16/18, 
18/20 and 20/22 MM sheep casings for pork 
sausage and frankfurters, also hog casings. W-389, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 


and provision 
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CLASSIFIED ADVERTISING 





HELP WANTED 


EQUIPMENT FOR SALE 





SEASONING MIXER 
Soluble seasoning plant wants experienced man 
to take charge of mixing. W-390, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, 1. 





WANTED: BROKER calling on sausage plants 
to sell artificial type sausage casings. W-391, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 





EQUIPMENT WANTED 


WANTED: 1000 ton curb presses lard roll, filter 
press and cooker. Mitts & Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 








WANTED: Equipment for complete small dry 
rendering plant. One 5 x 10 cooker, press con- 
densor, pump, ete. Located in east. Reply to 


EW-392, THE 


NATIONAL PROVISIONER, 18 
East 41st St., * 


New York 17, N.Y 





EQUIPMENT FOR SALE 


RECONDITIONED & GUARANTEED 
1—56 BA Buffalo Grinder, 7% H.P.—Complete 
1—No. 611 Kleen-Kut Grinder, 5 H.P.—Complete 
1—43 Buffalo Silent Cutter, 250 lb. Cap. 25 H.P. 
1—6’ x 14’ Cutting, Boning or trimming table— 
45” wide, stainless steel center with 1—14’ x 
15’ x 2” one piece hard wood cutting board 


on each side 
1—Westinghouse ASME 60 gal. 





tank, 1% H.P. 


ALL IN EXCELLENT CONDITION 
FS-398, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





FOR SALE Send us your inquiries 
Aluminum, Dopp jacketed Kettles; Filter Presses; 
Curb Presses; Lard Rolls; Grinders; 
Stuffers; Mixers; Cutters; Expellers, ete. We buy 
your idle equipment and plants. 
CONSOLIDATED PRODUCTS CO., INC. 


72 Bloomfield Street, Hoboken, N.J. 
Tel. HO 3-4425 (N.Y. Tel.: BA 7-0600) 


for S/S. 


Cookers; 





SAUSAGE COOKING TANK: 
less steel double compartment. 
42” wide. Approximately 7 ft. 
steam coils, steam traps and automatic con- 
trolled power valves. Used only 1 year. Will 
sacrifice for $500.00. ELMIRA PROVISIONS, 158 
College Ave., Elmira Heights, N.Y. 


Completely stain- 
Each compartment 
long. Complete with 





BOSS GRADE 


DEHAIRER: Mechanically oper- 
ated throw-in and throw-out. Scalding tub with 
platform. Hog hoist and bleeding rail. Cattle 


knocking pen, 
bleeding rail. 
PACKING 


automatic dump, beef hoist and 
Paunch cleaning table. REELFOOT 
COMPANY, Union City, Tennessee. 





FOR SALE: Two Autocar tractors, sleeper cabs, 
two Gramm stock tandum trailers, factory built, 
in perfect condition. Priced right for quick sale. 
Phone 3131 or write P.O. Box 248, Smithfield, 
North Carolina. 





FOR SALE: Two DRY RENDERING COOKERS: 
Dupps 4 x 10, have new high speed drives, new 
inner shells. $5,000.00 each. San Angelo By-Prod- 
ucts, Inc., Box 1344, San Angelo, Texas. 





FOR SALE: NEW. 
Bacon Derinder. 
SHORTENING 
street, 


unused Globe-O’Connor 8.8. 
Reasonable. Reply: 
& REFINING CORP., 38-24, 
Long Island City, N.Y. 





ANDERSON EXPELLERS 
All Models. Rebuilt, a 


We Lease Expe 
PITTOCK & ASSOCIATES, “— Riddle, Penna. 





FOR SALE: CRACKLING EXTRACTOR, eae. 
factured ~ e.. Waste Saving Company. Priced 

right for quiek sale. FS-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IH. 


* * 


PITTOCK & Penna. 





LOUISVILLE DRYERS 
FOR CHICKEN OFFAL 


ASSOCIATES, Glen Riddle, 


SEPTEMBER 25, 1954 


USED TY-LINKER 

In good operating oman’ $1, 150.00 FOB your 
plant; ‘‘As Is’’; 0.00. Also Vat Dumper, 
2,000-lb. Capacity, pos never used: $2,500.00. 
Complete Standard- Knapp Can Unscrambler, Boss 
46-B Hog Dehairer, Anco 550 Casing Stripper, 
No. 167 C. B. Junior Belly Roller—all used only 
6 months. FS-394, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





PLANT FOR RENT 


Frozen food processor and/or Distributor. yy 
with approximately 15,000 CF cooler, 15,000 C 
freezer, 2,080 sq. ft. Dry. Also priv ate truck dock 
and office facilities. Terminal Refrigerating & 
Warehouse Corp., 4th and D Sts., S.W. Wash- 
ington 24, Cc. 








PLANTS FOR SALE 


MEAT PROCESSING, 

LOS ANGELES, CALIFORNIA 
Successful smoked pork processing business, com- 
plete, all equipment, trucks. Newly modernized 
building. Available long term lease. Equipment 
for beef fabrication, hog cutting and room for 
sausage manufacturing. Now over one million dol- 
lars annually. Facilities for 5 times present 
volume. Established 25 years. Catering to mar- 
kets and jobbers. Railroad siding to plant. Owner 
wishes to retire. Reasonable terms. For full in- 
formation write to Box FS-344, THE NATIONAL 
PROVISIONER. 15 W. Huron St., Chicago 10, Ill. 


FOR SALE: in Colorado: Slaughtering plant, 
thirty beef or one hundred sheep or hogs daily, 
modern killing and rendering machinery and feed 
lots in ‘connection; doing a good business in city 
of sixty thousand. FS-395, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











BUSINESS OPPORTUNITIES 








EXCLUSIVE TERRITORY FOR JOBBERS 


for 
BEEF, PORK CUTS. PACKER STYLE DRESSED 
HOGS, SMOKED MEAT, SLICED BACON, FULL 
LINE TOP GRADE SATSAGE. 
Telephone 14 
REELFOOT PACKING COMPANY 
est. 840, M.I.B. inspected 
Union City, Tennessee 





DOWNTOWN 
MODERN RETAIL 
FOOD MARKET 


in large Southern Ohio city which has 
a history of over 30 years of profitable 
operation. Retail meat is the backbone 
of a rather diversified food business. 


A DESIRABLE LEASE. 


All equipment is free and clear. 
At $15,000.00 it’s a real buy. 


WRITE 


J. A. HAMILTON 
ROOM 428 - 290 MAIN ST. 
BUFFALO 2, NEW YORK 


OR 


E. C. ABE 
40 EAST THIRD ST. 
DAYTON 2, OHIO 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor ® Exporter © Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 





BARLIANT'S 


WEEKLY SPECIALS! 


' 
~ eet 


| - We list below some of our current 
cl \ offerings tor sale of soatnery aad 





shipment at prices quoted ‘F.0.B. shipping points. 
Write for Our Bulletins—issued Regularity 





Plan to visit our hospitality room, 
Palmer House, Room +830, when at 
the A. M. 1. Convention. 














Kill Floor 

HOG KILLING LAYOUw: particularly low 
priced. Includes Baby Boss Dehairer, 5 
Hv. with air operated throw-in & throw- 
out; receatiy purchased Hog Scalding Vat, 
3 x 5 x 14’ with thermo valves, steam 
coils; Hog Hoist, 16’ triangular; Gambrel- 
ing Table, steel with plattorms. 


7420- 


VERO 1AVOUG onc a cccceccccsevedsecccdces $1000.00 
7448—KNOCKING PEN: Boss, steel, single, 

floor automaticaly iilts, good cond, ...... 450.00 
6939—PAUNCH TABLE: 4’ x 16’ long with 

paunch Hit One End ....ccccccecscccccecce 850.00 


Sausage, Smokehouse & Curing 
(6) Cesco, 


7489—MAGNELIC TRAP: like new, 


















--ea.$ 200.00 
ea. 150.00 
Ciccteriuaravpeasetoneie 1500.00 
ER 
with drive 
antitenss amen’ 75.00 
6964— LOAF" STUFFER: Mepaco, stainless steel, 
in excellent condition ..............0--+0+: 275.00 
7483—H@Y SPEED LOAF —, 
Globe, stainless steel, 5# cap., 
re, eC eee ee 2.25 
7392—SMOKESTICKS: (1000)  triangu 
truded alum., 1%” dis. .....cccccccece 45 
7481—BACON HANGERS: (6000) New, 6 spine. 
tinned, any re 
6005—SAW: Jones- comin, 20” dia wheel, 
8 tainless steel top table, 2 HP. mtr. 250.00 
7482—PICK INJECTOR: Boss Permeator, ser 
ge 5 — steel, excel. condition, 
7340—SMOKEHOU SE: Griffith portable ....... 375.00 
6910—FAT CUBER: uffalo, model FC, ser. 
ioe 8 SS eee re 0.00 
7445—DERINDER: Townsend #52 — work- 
ing condition, like new .....-....--+sse05: 1650.00 
7319—SILENT CUTTER: Boss #60, with 25 
HP. mtr., and Unloader with 1 HP. mtr... 975.00 
6982—SILENT CUTTER: Soe Slicer 
Shredder, 21” bowl, 2 . 375.00 
6575—SCRAPPLE FILLER: Breready aa se+- 300.00 
7019—GRINDER: Anco #521-56, 7% HP. = -» 525.00 
7397—GRINDER: Cleveland Kleen-Kut TE, 
K, with 30 HP. mtr. & str. ae. 825.00 
7252—GRINDER: Buffalo #78B, with 40 ah 
po like new, only used on a 


ial 
“Bids : en 
double rib 
















bon. SAMAIOEE occ cccccccceseahedecetcenes 350.00 
5061—MIXER: Hobart, mtr. driven agi 
2 removable alum. mixing bowls ......... 325.00 
7290— — Globe, 1000# cap. vacuum type 
cover - 1000.00 
7390800 wore Boss e! 
675.00 
7167— STU FER: Randall, 500# cap. > 1250.00 
7492—SCALE: Toledo Dial, floor t; 
31254, mod. 2 0 541 FD, ser. #2150-9- 
OTietats. RAND. WOW... ccinccccscns Bids requested 
74983—SCALES: (3) ‘Toledo Dial, 4 post, 5’ x 4 


platform, mod. #31-2842 FD. ser. #76188: 
761553, 761739, cap. 3125#, addl. 
weighing attachment, like new . 
7494—SCALE: Toledo Dial, overhead rail, 
#31-3132 FD. ser. — with plat- 
form, cap. 26264, like new........ Bids requested 
7495—PUMPING CONVEYOR "TABLE: #12487, 
14’3” long. stainless steel ™esh corr... 
— steel pumping stations, like 
.Bids requested 
Consolidated 


tra tk 
.Bids requested 
mod. 


7499— FROZEN MEAT SLICER: 


En larce outnut eomnlete .... .Rids requested 
7496— SMOKEHOU SE TREES: (141) slightly 

used. 

11R—5 Stations, 

23—3 Stations .......sccccceeeees Bids requested 

Rendering 

#171 ere ap Ww — Grucner, with 30” 

x HP. mtr .. $1475.00 
7381—HOG: Senki #35, 25 HP. Drip Proof 

mtr. & magnetic str., evtra sot new knives 2350.00 
7477—COOKER: Boss 4’ x 7’, with reduction 

Cs ) rerrerrrrrTrr Tiree, eee eT 550.00 

All items subject to orior sale & ennfirmation. 


WRITE FOR FULL PARTICULARS 
DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4.6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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YOU CAN’T 
BEAT 


\— THIS/DRUM* 


FINE QUALITY SPICES 


PACCORDAICK & CO., INC. 


* BANQUET BRAND 
PURE SPICES 


in the familiar 200 Ib. Drum 


Don’t take our word for it. Customers 
over the years verify every claim of 
Uniformity—Unsurpassed Quality 
—Purity—that we make for our 
Banquet Brand! 


McCORMICK « CO., INC. 


Baltimore 2, Maryland 


° fy 
Curcat 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Ace Pickle Co. ... 
Allbright-Nell Co., 

Aluminum Cooking Utensil Co. 
American Can Company 
American Dry Milk Institute 
Armour and Company 
Associated Bag & Apron Co. 


Barliant and Company 
Basic Food Materials, 
Beck, S. Meat Co. 
Best & Donovan 


Chevrolet Div. of General Motors Corp. 
Cincinnati Butchers’ Supply Co., The 
Col-Flake Corporation 

Connolly, J. J., Inc. 

Continental Can on 

Crane Company 


Dupps Company, The 


Emerson - Sack - Warner 


Corn. 
Enterprise Incorporated : 


Fearn Foods, Inc. 
Felin, John J. & Co., 
First Spice Mixing Co.. 
Food Management, Inc. 


General Box Company .... 
Globe Company, The 
Goodyear Tire & Rubber Co., Inc. 


Hygrade Food Products Corp. 


International Salt Company, Inc. 
Julian Engineering Co. 


Kahn's, E. Sons Co., 
Kennett-Murray Livestock. Buying Service 
Koch Supplies 


Link Belt Company 


Mackin, M. J. Company asi 
Maver, H. J. & Sons Co., Inc. 
McCormick & Company 
Morrell, John & Co. 


Niagara Blower Company 
Oakite Products, Inc. 


Paterson Parchment Paper Company 
Powers Regulator Co.. The 


Rath Packing Co. . 
Reynolds Electric Company 


Sanfax Company, The 

Schluderberg, Wm. - T. 1. 

Shell Chemical Corporation - 

Smith’s, John E., Sons Company 

Solvay Process Division, Allied Chemical & 
Dye Corporation 

Speco, Inc. : 

Stange, Wm. J., Company 

Superior Packing Co... 

Sutherland Paper Compan: 


Kurdle Co 


Twistick Co., The 


Union Steel Products Co. 
U. S. Cold Storage Corporation 


Vegetables Juices, Inc. 
Viking Pump Company 
Visking Corporation 


Warner-Jenkinson Mfg. Co. 
While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better preducts which you 
can merchandise more profitably. Their advertisements offer 
opportunities to vou which you should not overlook. 


THE NATIONAL PROVISIONER 
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